





This Vestibule Door 


(with or without track port) 


has saved more money 


for plant owners than any 


other door in the Refrig- 


eration Industry. 





In busy doorways, it pays 
for itself in a single 


summer. 


Send for Bulletin 107 


Just off the press—our new catalog, giving 
complete data on Stevenson Standard 
Vestibule Doors, Vestibule Track Doors 
and other types with the Auto-Close fea- 
ture. Write for your copy. 


JAMISON COLD STORAGE DOOR COMPANY, Hagerstown, Md. 


Oldest and Largest Makers of Cold Storage Doors in the World— Jamison, Stevenson and Victor Doors 
BRANCH OFFICES: New York, Chicago, Chester, Pa. AGENTS and DISTRIBUTORS: Detroit . . . St. Louis . . . Atlanta . . . Minneapolis 
Omaha . . . Salt Lake City . . . LosAngeles . . . San Francisco . . . Seattle. FOREIGN: London, Honolulu and Japan 









“A Necessary Machine for 


Producing Quality Sausage! 


"°° 


That is what sausage experts say in 
recommending the latest improved 


“BUFFALO” Mixer 


Here is the opinion of an 
experienced, successful 
sausage maker on the sub- 
ject of mixing. He says: 


‘‘Many sausage makers 
make the error of thinking 
that the cutting machine 
also takes the place of a 
mixer. This is a very mis- 
taken idea. 


“Cutting and mixing are 
two different and separate 
operations. 


“In every sausage kitchen 
there must be a mixer. 
When the meat comes out 
of the cutter, it must go 
immediately through the 
mixer and be mixed thor- 


oughly. ’’ 





“BUFFALO” Mixers are 
made in 5 sizes. Center tilt- 
ing hopper. Silent chain 
drive. 





oo principle of thoroughly mixing 

sausage meat in a machine like the 
“BUFFALO” Mixer is established with 
the most successful manufacturers of 
quality sausage. They have found 
that this machine, with its scientifically 
arranged paddles, gives the proper 
kneading action, which insures a 
tasty. uniformly seasoned product. 
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JOHN E. SMITH’S SONS COMPANY. Buffalo. N.Y..U.S.A. 


Manufacturers of “‘BUFFALO”’ Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted St. 
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Simplifying the Meat Defrosting Process 


Inexpensive Equipment Speeds Up Operations 
Cuts Costs and Minimizes Danger of Spoilage 


Saving of 50 per cent in the 
labor cost of defrosting bellies 
would look mighty good at this 
time to a great many packers. 


This saving might be made in 
many plants with a relatively 
small outlay for equipment. 


At the same time some saving 
in shrink can be made, possibility 
of damage by spoilage can be re- 
duced, and better color and gen- 
eral appearance given to defrosted 
meats. 


These results are claimed for a 
new defrosting device in which all 
factors entering into the defrost- 
ing operation are controlled close- 
y. 

Smith and Jones (see note), those 
enterprising operators whose discus- 
sions on practical methods and equip- 
ment have been reported from time to 
time by THE NATIONAL PROVISIONER, 
are planning to get the benefits this 
new defrosting device will deliver. 


Dick Jones, the practical operating 
man of the combination, is describing 
to his partner, Tom Smith, how this 
defrosting machine is constructed and 
operated, and outlining its advantages. 


_NOTE—A meat plant operating execu- 
tive, well-known as a resourceful expert, 
puts his ideas and the results of his ex- 
perience into the mouths of these two 
mythical packinghouse partners, Smith 
and Jones. 


This article is the tenth in the series. 

evious discussions appeared in THE 
NATIONAL PROVISIONER pages as fol- 
ows: Hog killing and cutting, Nov. 23, 
1929; 24-hour chill, March 27, 1930; loca- 
es of departments, May 17, 1930; hog 
ae processing, July 19, 1930; side sprays 
fri coolers, Nov. 8, 1930; sales cooler re- 
Tigeration, March 28, 1931; brine leach- 
ban, vats, May 16, 1931; improved catch 
: ins, January 9, 1931; molding bacon 
© be sliced, June 18, 1932. ‘ 


Defrosting Frozen Meats 
By Howard M. Wilson. 


Dick Jones, the superintendent, is 
just entering the office of the manager, 
Tom Smith, to go over the plans of the 
day, as per their usual custom. 

“Good morning, Dick!” 

“Good morning, Tom! I have a new 
idea I want to go over with you this 
morning.” 

“All right, Dick, let’s have it.” 

“It’s about defrosting meats. You 
know what a mess we have every time 
we take meats from the freezer to put 
in cure. We have no facilities for this 
express purpose, and as a consequence 
product is handled in a very haphazard 
and expensive manner in all kinds of 
out-of-the-way places. 

“Usually we get by by spreading the 








Reduce Meat 
Defrosting Costs 


Here is what a comparatively 
small investment in modern meat 
defrosting equipment will return: 

Reduce shrink during defrosting. 

Cut time required to defrost, 

Reduce amount of space required. 


Keep defrosting process under 
close control during entire period of 
operation. 


Lessen materially amount of han- 
dling and trucking required. 


Make it possible to efficiently ad- 
just defros to subsequent pro- 
cessing operations. 

Improve quali of nema, butts 
bellies, on, ee. up efrost- 
ing operation. 

Lessen danger of damage to and 
spoilage of cuts. 

Cut labor costs at least 50 per 
cent. 























product all over the cellars—in the 
aisles, on top of vats, and in every 
corner where we can find a little avail- 
able space. If we don’t have too much 
at one time we can handle it in this 
manner fairly well. 

“It takes at least 48 hours to defrost 
thoroughly in cellar temperatures. The 
cuts must be spread out singly, and a 
carload of bellies covers a lot of space 
when spread out one layer deep. If 
we have a hurry-up job, or more meat 
than we can spread out at one time, 
we resort to other methods. Among 
these are spreading on racks in a high 
temperature room or placing in vats 
and covering with water at 90 degs. 
Fahr. to start with. These vats should 
be located in rooms with a temperature 
of 50 degs. or lower. 

Shrink Losses in Air Defrosting. 

“Of the two latter methods I prefer 
the use of warm water in vats. This 
brings out the product more nearly in 
its natural condition than the air dry- 
ing process of defrosting in an atmos- 
phere of 70 to 90 degs. 

“When meats are defrosted by high 
air temperatures there is considerable 
drying out of the surfaces and loss of 
color. In addition there is leakage of 
the juices and consequent loss of weight. 
This method usually takes at least 12 
hours and requires very close supervi- 
sion to avoid spoilage of the product 
at the surface. 

“T have seen bellies, for instance, that 
were slimy and sour on the outside 
edges which still had ice in the center. 
This condition usually arises when one 
attempts to defrost bellies in bundles. 
As a matter of fact, it pays big divi- 
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dends to use labor to separate the bun- 
dles into single pieces before attempt- 
ing to defrost by any method. The 
same is true of hams, picnics, etc., when 
defrosted by high temperature air— 
slimy on the outside with frost in the 
center. 


Defrosting in Water Saves Time. 


“When defrosting in vats in water of 
90 degs. and in a room temperature of 
50 degs. it is possible to thaw out bel- 
lies singly in from 4 to 5 hours with 
temperatures of about 35 to 40 degs. 
When desired the water can be drawn 
off after one hour and the bellies left in 
the vats over night. They will be de- 
frosted properly the next morning. 
Hams, picnics, and butts can be handled 
in the same manner, and thaw com- 
pletely in a 24-hour cycle, the time 
taken, of course, varying with the size 
of the cuts. 

“From long experience with all these 
old methods I long ago decided that the 
water or weak brine method is the 
safest, and gives the best results. They 


THE NATIONAL PROVISIONER 


be done with it? A very efficient way 
of defrosting is in temperature con- 
trolled water, or weak brine as pre- 
ferred by some. And I might add that 
with this new method of defrosting the 
operation is so fast and well controlled 
that the use of brine is uncalled for, 
at least in the case of bellies. On hams 
the addition of a little salt is a good 
thing. 

“Our problem is to defrost a large 
quantity of meat in a small fixed space 
properly located adjacent to our curing 
space, so that defrosting and curing 
may be performed with the minimum of 
effort. The device I propose to use is 
sketched out here. The tank is 50 ft. 
long by 6 ft. wide and 3 ft. deep. It 
has a divider in the center, making two 
channels 3 ft. by 3 ft. by 46 ft., or one 
channel 92 ft. long. 

“This tank may be constructed of 
\%4-in. boiler plate. Details of construc- 
tion can be taken care of by the boiler 
maker or a sheet metal concern. Water 
is circulated by a 16-in. impeller and 
motor assembly of the conventional type 
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tank at the maximum water level. A 
small box with an underflow weir may 
be used as a small catch basin to retain 
any loose fat. 

“This tank should be located in the 
cellar as near as possible to the place 
where products are to be cured. At no 
time will it be necessary to use water 
warmer than 60 degs. It has been 
found in practice that this has no per- 
ceptible effect on the cellar temper- 
atures. The gates are slatted affairs 
and form the necessary partitions to 
keep the averages or kinds separate 
when handling small lots. Defrosting 
in this tank becomes practically a con- 
tinuous process after the first pieces are 
sufficiently defrosted. One crew can 
remove defrosted product, while another 
is placing the frozen product in the 
tank, that is in when defrosting bellies, 
the lighter averages of which can be 
defrosted in 25 to 30 minutes. 


Cost Is Small. 
“A tank of the dimensions I have 
sketched will have a capacity of ap- 
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LARGE DEFROSTING CAPACITY SECURED IN RELATIVELY SMALL FLOOR SPACE. 
Definite and worthwhile economies have been obtained by defrosting meats in tanks of this general design, among which are 


a saving in labor, shrink and floor space. 


In constructing this defroster the size can be made to suit a particular plant’s needs. 


bring out the meats more nearly with 
their natural color and with less 
shrink.” 


“TI think you are right, Dick, in that 
conclusion. I have seen you defrosting 
meats all over the place, and I suspect 
that on occasions when you had a par- 
ticularly large assignment you felt like 
taking them up on the roof or out in the 
yard. But this is old stuff; I thought 
you said you had something new.” 


Defrosting Tank of New Design. 


“I have, Tom. I was only refreshing 
your memory on the methods we have 
used in the past. It is said that by 


defrosting in an extremely high hu- 
midity (fully saturated air) splendid 
results in appearance and shrink can 
be secured. But that kind of a defrost- 
ing layout costs considerable money. 
And if moisture saturated air is good 
for defrosting, why not use water and 


used for ice tank brine circulation. 


Operations Closely Controlled. 


“The impeller is set in a circular 
housing. This partition, together with 
the grating, form the water heating and 
temperature control compartment, the 
grating being necessary to keep any 
cuts of meat from becoming entangled 
with the impeller. With the proper 
arrangement of steam and water valves 
and a good recording thermometer, the 
operator charged with the responsibility 
of defrosting has close control of the 
situation. 

“There are some advantages in hav- 
ing a variable speed motor on the im- 
peller, but this is not essential to ob- 
tain satisfactory results. The outlet 
line to the sewer is 5 in. in diameter for 
quickly emptying the tank. An over- 
flow is provided by cutting a slot 3 in. 
deep and 30 in. long in the side of the 


A tank of this size has a defrosting capacity of close to 100,000 lbs. of meat a day. 


proximately 12,000 to 15,000 Ibs. of bel- 
lies per hour. Smaller tanks can be 
built to handle smaller volume. A lay- 
out similar to this should not cost over 
$1,000 to $1,200. Smaller ones, of 
course, would cost less. 

“Heavier averages can be defrosted 
in less than one hour. Therefore, it is 
possible to take from the tank an aver- 
age of 12,000 lbs. an hour, or 96,000 
Ibs. in an eight-hour day. In order to 
make the quick defrosting possible it 
is, of course, necessary that the bellies 
be placed in the tanks singly, not im 
bundles. 

“The customary way to put bellies 
away in the freezer is to place them in 
bundles of 4 or 5 wrapped in paper to 
prevent freezer burn. It is considered 
the better plan to keep the skin side out 
to save the color on the lean surface, 80 


(Continued on page 31.) 
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A M t Di ] « B h H use it, and further, how he should 
. eat Displays in Branch House Are . « 
- V | bl . B “1 s V | F age a of — — — 
is to sell more merchandise. In doing 
a ua e€ in ul ding oO ume this he must not overstock the dealer, 
ne : g but it is the salesman’s task to con- 
ce One of the problems of the window facing the street has been pro- yince him that he should feature more 
10 packer salesman is to induce his vided for window displays. Order desks o¢ oyr products, thereby securing a 
er customers to make generous use have been built so that space on them faster turnover. 
“ of dealer helps and store mer- = arelnite fer se a age the de- “TI consider a display one of our best 
r- chandising aids produced by his saw A phage i e bundle desk are salesman, silent to be sure, but mighty 
r- company. ; provided with disp BF effective for all that. It assists ma- 
rs These may range fror. simple _One of the most unique places for a terially in selling our products.” 
to wall or counter cards to rather display is the meat cooler, and it is That is the why of their display pro- 
te elaborate window displays. Their in here that a most effective display gram. Now for the how. 
1g purpose is to sell more meat prod- has been built. —_— . 
n- ucts, but they can’t do this if they “There are several reasons why we Packages im Window Display. 
re are not used. have stressed display facilities in our | One of the most important avenues 
n And when the retailer fails to meW quarters,” states manager F. B. of display is the window. Facing the 
er make use of material sent him not Kimball. “In the first place artistic street, it attracts attention and serves 
he only are potential sales lost, but ‘isplays make for attractive surround- the double purpose not onlv of interest- 
8, there is a total waste of the ma- imgs- An attractive looking store is ing the store’s customers, but also the 
be terial cost. just as much an asset to us as it is retailers’ customers who pass by. 
ES eRe ge eT to the retailer, perhaps more so. As this window is not refrigerated 
use of these store-selling aids is not Displays Encourage Sales. pains ty fr a sere a 
ve so much because he does not realize the “With the attractive packaging of en - an tp pts: —s : 
help they can be to him, but because pork products so much in vogue we to the exceptions y See werk — 
he does not give as much time as he feel that these new innovations must packaging it is unnecessary to display 
> might in many cases, to decoration and be shown to their fullest possible ad- the . wants, Se poctnges Chenmnepyas 
iuter. vantage. We aeent ell. thw setelber suffice. It would be difficult indeed to 
" the idea that these attractive wrap- determine by mere observation whether 
Proper Use of Material. pings. ate distinct elvestians to Mim the packages were full or empty. 
He also complains that too much of and the best way to do that is to let Through the window displays Mr. 
this sort of material is sent to him. jim see for himself. Kimball has the oportunity to show 
Every packer with whom he deals urges “John P. Squire Co. has a large as- dealers exactly how Squires advertising 
him to use his particular displays. It . tment of advertising material, better ™aterial can be used most effectively, 
is impossible to use all of them, the known, perhaps, as ‘dealer helne? We and it sells them the idea of using the 
dealer says. The best he can do is to continually neal to encourage our cus- Same materials in their own stores. 
pick out that which serves his needs tomers to use this material. By using | The main order desk, to the left of 
best and discard the remainder. it ourselves in our store we are able the entrance, is so arranged that its top 
This is only one reason why packers to conyince the retailer that he should permits the display of such products as 
have been giving more than usual at- 
tention to these dealer helps. The more 
attractive they can be made the better 
are the chances they will be used. 
Where considerable numbers of deal- 
ne ers visit a plant or branch house the 
packer can do much toward teaching 
them the value of store advertising 
el- matter by using it to build displays 
be where these retailers will see them. 
A If a display impresses them, they 
4 cannot but realize that it will have a 
similar effect on their customers. And 
it very often happens that an especially 
ed attractive display will result in many 
is requests for material to build a similar 
. display in stores. 
to Display in a Branch House. 
it The John P. Squire Company, Boston 
es packers who specialize in pork products, 
in are firm believers in the theory that 
displays attractively and artistically ar- 
es ranged are just as important for the 
in wholesaler as for the retailer. 
to In planning their new wholesale store 
ed recently opened at 11 South Market SELLING THE RETAILER THROUGH aragprieaoread DISPLAYS. 
wt» Boston, in the heart of the Faneuil o¢ joRo™s™iBdew, Neatly decorated with, the COmPanY's, Pin windows in sales. Foomns 
a Hall market district, they have placed 2nd in coolers, this company has found, stimulate sales and encourage dealers to 
special emphasi i 4 give more thought and attention to decoration and displays in their stores. F. 
phasis on this point. A large Kimball, manager of the branch, is second from the left in the picture. 
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are sold in small tins or glass jars. 
Arrayed along the top in attractive 
manner they are a constant reminder 
to the customer as he gives. his order. 
Use Order Desk and Wrapping Table. 


With the aid of more dealer helps 
and empty packages another attractive 
display has been built on the wrapping 
table itself. It is on the end and does 
not interfer in the slightest with the 
work going on there. 

Mr. Kimball has noted that many 
of the customers stand around near this 
table waiting for their orders to be put 
up or assembled, and the display is 
therefore placed in a most strategic 
position. 

A large high desk, the sort that one 
can stand up to when writing, is lo- 
cated near the main order desk. This 
is for the use of customers if they de- 
sire to write out an order or make any 
notes. The desk itself is rather unique, 
for beneath its top—made of glass— 
is a space which permits the display of 
merchandise, thus giving the customer 
another look at company’s various prod- 
ucts while he is writing. 

Other displays are found in various 
corners from time to time. These too 
are made of dealer help material. While 
the customer is waiting for his order 
to be filled they give further oppor- 
tunity to show him this material in 
actual use. 

Cooler Display is Effective. 


The most atractive display is found 
in the cooler. In the lefthand corner 
nearest the door has been placed a long 
narrow table. Its legs are completely 
covered by red crepe paper and its top 
with white. In the background, on a 
framework from the table top to the 
ceiling, are long twisted red and white 
streamers. Against the grey of the 
cooler these decorations are most at- 
tractive. 

On this table are placed the various 
pork products in their wrappers, but 
the wrappers and packages are removed 
sufficiently to show the products con- 
tained therein. The many colored wrap- 
pings against the background of red 
and white form an ideal setting for the 
meats. 

To further emphasize the more un- 
usual products small white cards with 
black lettering give the proper name to 
each one. 

All of the products contained in the 
cooler are well arranged in their re- 
spective places in neat orderly rows, 
greatly enhancing the general attrac- 
tiveness of the whole decorative scene. 

Mr. Kimball has found that at least 
three-fourths of the customers invari- 
ably desire to enter the cooler and look 
around for themselves, hence the dis- 
play in this location. 

The displays serve another purpose. 
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Each week certain products are fea- 
tured. With these displays in full use 
these products may be emphasized fur- 
ther to the customers. And they as- 
sist the salesmen considerably to reach 
their quotas. 
fe 
GERMAN OIL AND FAT TRADE. 


In spite of material changes in trade 
in the various classes of oils and fats 
concerned, the net result of the foreign 
trade of Germany in oils and fats dur- 
ing the first six months of 1932 was a re- 
duction of only around 5,000 metric 
tons as compared with the first half of 
1931, according to the U. S. Department 
of Commerce. Net trade as a whole 
was practically up to the average of the 
past three years and showed little or 
no effects of the depression. This was 
probably due to the fact that prices of 
oilseeds, fats and oils were exceedingly 
low and that they are regarded in Ger- 
many as among the most essential food- 
stuffs for the maintenance of life and 
health. 

Net imports of oils and fats, includ- 
ing imports of oilseeds figured in terms 
of oil, totaled about 501,800 metric tons, 
as compared with about 506,800 tons 
during the first six months of 1931 and 
with an annual average of approxi- 
mately one million tons in each of the 
years 1929 and 1930 and of about 950,- 
000 tons in 1931. 

Imports of vegetable oils and butter 
gave way to fish oils and other animal 
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fats as shown in the table following: 


GERMAN OILS AND FATS IMPORTS 
AND EXPORTS. 

—Imports.— -—-Exports.— Net Imports 
1931. 1932. 1931. 1932. 1931. 1932 
—_ Metric Tons.————__—___ 

Vegetable 

Oils 388,938 328,887 69,406 32,842 319,532 296.045 
Fish 





oil 88,432 108,970 6,139 7,789 82,293 101,19) 
Animal 

fats 60,120 70,024 1,575 804 58,545 60,229 
Butter 46,532 35,405 65 65 46,467 35,34 


Total 584,022 543,286 77,185 41,500 506,837 501,785 

The causes for the marked changes 
which have been noted in the foreign 
trade in the four important classes of 
oils and fats are to be found principally 
in the movement which has taken place 
within the past year toward the pur. 
chase of lower priced commodities and 
to changes in the prices of the several 
classes of fats as a whole. 

The long continued depression has re- 
duced the buying power of the German 
public to a point where advantage 
must be taken of every opportunity to 
reduce the cost of foodstuffs manufac- 
tured for its consumption. 

This tendency explains, to a large 
extent, the general shift in the import 
from vegetable oils and butter to fish 
oils and animal fats, since both of the 
latter have been sold at unprecedentedly 


low prices during the first half of the 
present year. Fish oils have been cheap- 
er than the cheapest vegetable oils for 
which they can be substituted, while 
animal fats have been relatively cheap- 
er than substitutes made from vege- 
table oils, to which they are always 
preferred if prices are anywhere near 
equal. 











REDUCING DELIVERY COSTS ON SMALL ORDERS. 
Present conditions have created demands for certain types of delivery service 


that packers have found 


often the profit that should result from 
getting it to the customer. 


difficulty in meeting satisfactorily at a reasonable cost. 
This is particularly true in respect to small orders and frequent deliveries. 


Very 
an order is lost in the delivery cost of 


As an experiment in delivery cost reduction, particularly long distance delivery 


of comparatively small amounts of product, L. A. Frey & Sons, Inc., 
La., has been experimenting with this motor and side car. 


New Orleans, 
This outfit has a ca 


of 500 lbs. of meats, and experience has shown that it is very efficient in delivering 


specials and small orders. 


“that this equipment has 


een the means of reducing our delivery costs very 


“We have found,” says Severin L. Frey, secretary-treasurer of the ry muh 


especially on long distance hauls.” 


Customers like it also as it is the means 


getting their orders to them in better time than is usual in the case of trucks. 
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Danish Bacon Factories 


Trade Methods and Activities of 
Their Trade Association 


Development of bacon curing in 
Denmark was the direct result of 
the growth of the Danish dairy 
industry. Skim milk made a fine, 
cheap hog feed. 

Last year of the 7 million pigs 
slaughtered in Denmark, some 
6,100,000 were killed in the co- 

operative bacon factories. 

There are now 61 of these fac- 
tories, against 22 privately-owned 
slaughterhouses. 


The cooperative plants kill on an 
average about 100,000 head per year 
each. About 89 per cent of the pro- 
duction is exported, chiefly to the Bri- 
tish market, according to a report to 
the U. S. Bureau of Foreign and Do- 
mestic Commerce. 


Danish Plants Are Large. 

The Danish bacon factory is a hog 
slaughtering and bacon curing plant. 
The salted bacon sides, with head and 
first joint of legs removed, are the fin- 
ished product. Hogs are sold at slaugh- 
ter weight, intestines removed; the in- 
testines represent about 25 per cent of 
the total weight of the animal. There 
are facilities for smoking meats, and 
the factory operates also a sausage- 
making plant, always on a comparative- 
ly small scale. 

The bacon factory is a comparatively 
large plant. The capital required for 
its erection and for necessary operating 
expenses is large. The bacon must be 
kept in stock for a considerable period 
while in the process of curing. In the 
cooperative bacon factories surplus 
earnings are used as operating capital. 
At the end of the year, therefore, when 
these surplus earnings are to be dis- 
tributed among the members, loans 
must be raised to provide for new oper- 
ating capital. 

How Industry Is Organized. 

The first cooperative Danish bacon 
factory was started in 1887 in the face 
of much opposition by owners of private 
slaughterhouses. Then, as now, the fac- 
tory was started by a comparatively 
large number of hog raisers. Farmers 
join together and bind themselves to 
deliver all their pigs for slaughter dur- 
ing a certain number of years (from 
five to twenty years). 

The operating capital is as usual ob- 
tained by loan and the members are 
held responsible for the engagements 
of the factory, sometimes by a certain 
limited amount per member. Ordinar- 
ily, however, the members are held 
jointly and severally responsible, at 
least as far as third parties are con- 
cerned. Between the members them- 
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selves the responsibility is allocated to 
the members of each parish in propor- 
tion to the number of pigs delivered 
annually by the parish. 

Supplies by Motor Truck. 


Transportation is most frequently by 
motor trucks, and members pay a cer- 
tain amount for the transportation of 
their live pigs when delivered at a point 
beyond the usual route of the motor 
trucks. The factory receives hogs on 
three days a week. 

The member is paid for his pigs at 
slaughtered weight, as stated, and ac- 
cording to quality of the meat. There 
are three classifications as to quality, 
with a difference of %-cent per pound 
between each class. 

Pigs weighing alive between 18Q and 
220 pounds (or 90 to 110 kilograms) 
yield the best quality of bacon for the 
English market. For this reason the 
cooperative bacon factories require that 
the carcasses of pigs slaughtered at 
their factories must not be more than 
165 Danish pounds in weight. If they 
exceed that weight the member vendor 
is not entitled to the top price and a 
deduction of about 1 cent per pound is 
made. The minimum slaughtered weight 
is usually 132 pounds and if the carcass 
weighs less a similar deduction per 
pound is made. 

How Hogs Are Tagged. 

Each hog is marked with the owner’s 
number by means of a tag placed in 
each ear, which remains there during 
the entire process of slaughtering. On 
the tag is also noted the weight of the 
carcass, the quality of the meat and 
other particulars. It is sent to the office 
of the factory when the carcass is ready 
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Meats and Fats Exports 


Figures for Fiscal Year Show 
Extent of Trade Decline 
By E. L. Thomas, Specialist, Meats, Oils, 
and Pats. U. S. Department of Commerce. 
Great as was the shrinkage in 
the aggregate tonnage of meat 
products exported during the fis- 
cal year ended June 30, 1932 
(nearly 27 per cent compared to 
that of the previous fiscal year of 
1930-1931), the drop in dollar 
value of $22,336,000, or about 45 
per cent, went to an even greater 
extreme, figured on the basis of a 
recent analysis. 


Export trade in animal oils and fats 
fared better. The contraction in ton- 
nage was only 9 per cent, but the re- 
cession in dollar total, $27,123,000, al- 
though in excess of the drop reflected 
in the value of meat products exported, 
was less on a percentage basis. 


Decline in value of exports was con- 
sistent on all items, in some instances, 
as in the case of hams and shoulders 
and pickled pork, approximating or ex- 
ceeding 50 per cent. The greatest loss 
occurred in two relatively minor items, 
Cumberland and Wiltshire sides and 
fresh poultry and game, which were 
down respectively 67 and nearlv 60 per 
cent. Miscellaneous meat products, con- 
sisting largely of edible offal and there- 
fore a class of product of least value, in- 
creased more than 2,250,000 lIbs., or 
about 8 per cent in volume, and was the 
only class of meats to show an increase 
the past fiscal year. Some of the more 
substantial reductions in volume were 
in hams and shoulders, nearly 35 per 


EXPORTS OF MEATS AND MBAT PRODUCTS COMPARED. 















Quantity. Value. 
1930-21, 1921-22, 1930-31. 1931-32. 

Meats and Meat Products: M Lbs. M Lbs. 
Beef and veal, fresh or frozen............. 2,601,000 1,737,000 $ 567,000 $ 323,000 
WE, MEN. dno o.oo ese neawcen sedate eeKalan 3, 9,273,000 833,000 ,039, 
Mutton and lamb, fresh 366,000 147,000 63, 
Hams and shoulders, cured................ £ 69,343,000 17,874,000 8,829,000 
MONEE 5 Vo aceh tcc sbecwdslen ks duthGsed an cee 24,404,000 7,271,000 2,247,000 
Cumberland and Wiltshire sides. 161,000 373,000 124, 
Pickled yee Retin a 15,229,000 2,652,000 1,219,000 
Beef and veal, pickled or cured............ 12,694,000 1,296,000 796,000 
Horse meat, pickled, dry salted, or smoked 8. 802,000 5,813,000 708,000 407. 
ID, SO MN g 0h 00 te denttncecéowss 2,974,000 2,217, 821,000 474, 
ee a ee kere a eee 15,415,000 13,213, 5,484,000 3,314,000 
Poultry and game, fresh. ........cccecccos ee 1,299,000 786,000 320, 
Meat extracts and gelatine................ 355,000 299, 440,000 293,000 
Other meats aL germ ETE cet Oc ehcioc 2h 34,374,000 3,284,000 695, 
rr or rr eee 29,967,000 24,393,000 067, 3,124,000 

DE age bi sicnest4swcobwanestaech eaans 294,014,000 215,815,000 $47,603,000 $25,267,000 








for exportation. 
ernment weighers. 

A very important part of the work of 
the bacon factory is the export of prod- 
ucts, for less than 11 per cent is con- 
sumed in Denmark. The co-operative 
dairies, consisting as they do of many 
small units, have had to leave this ac- 
tivity to an independent export associa- 
tion, but the bacon factories, all large 
units of production, do their own export- 
ing. 

They usually sell through local agents 

(Continued on page 48.) 


Weighing is by gov- 


cent; bacon, 51 per cent; pickled pork, 
approximately 28 per cent; canned 
meats, 14 per cent and sausage casings, 
about 19 per cent. 


Lard Off in Volume 7 P. C. 


Lard exports were over twice as 
large as all meat products combined for 
the 1930-31 fiscal year. During the past 
fiscal year the value of lard exports 
was 150 per cent larger than foreign 
shipments of meat products, but yet 7 
per cent less lard was sent abroad than 
during the previous year. The doiiar 
value of lard exports during the year 
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ending June 30 was close to 40 per cent 
under the preceding year. 

Oleo oil which ranked after lard as 
second in importance among animal fats 
and oils exported suffered a loss in vol- 
ume of practically 25 per cent but the 
value of exports was curtailed in the 
same percentages as lard. Edible tal- 
low volume was appreciably less, being 
but 16 per cent of the previous year and 
in value 12 per cent. 

Other declines were neutral lard, ap- 
proximately 30 per cent in volume and 
nearly 50 per cent in value; lard com- 
pounds, 40 per cent in volume and over 
50 per cent in value. The reduction in 
oleomargarine export volume was 9 per 
cent, although the declared value of 
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rices in home markets un- 
doubtedly had much to do with heavier 
buying interest abroad. The values 
offer additional corrobative evidence 
that this was the case because the in- 
crease in declared value for the past 
fiscal year was but 70 per cent in ex- 
cess of the previous year despite the 
huge increase in the quantity exported. 

Despite lower values there was an in- 
crease of less than 9 per cent in the 
amount of crude cocoanut oil sent abroad 
during the past fiscal year while ex- 

rts of the miscellaneous class of edi- 
le vegetable oils and fats were aug- 
mented 23 per cent. Otherwise de- 
creases in both volume and value were 
general throughout the entire list of 


(Continued on page 40.) 


Falling 


, BXPORTS OF ANIMAL FATS COMPARED. 


























tity. Value. 
1930-31. 1931-32. 1930-31. 1931-32. 
Animal Fats and Oils: M Lbs. M " 
LES OES Bae ee ee! 649, $42,629,000 $61,525,000 $37,556,000 
WORE WAP 2 nc cccccoccccccccesccccscccce 10,759,000 7,680,000 1,201,000 621,000 
GCOMMOURAS 2... .ccccccccccccscecccces 2,030, 1,212,000 237,000 111,000 
OleO STOATIN 2. .ccccccccccccccccccsccccces 6,529, 6,941,000 556,000 411,000 
QUCCURASGOTIMG 6 ccc ccccccccccccccccccoccs 605, 552,000 93,000 65,000 
SET 2 nclctucnotedecess see +eunbnereens 54,980, 43,762,000 4,678,000 2,831,0 
GROO GORE oc cc cc ccccccccccccocevescccscce 7,724,000 7,992,000 6A1, 494, 
SEED cddosaceceorcesecceseoesecscegoeceue 4,784,000 778,000 322,000 40,000 
OS no vc diver ec cutaansvsiunstio ieee 673,060,000 611,556,000 $69,252,000 $42,129,000 


the exports was about 30 per cent less. 
Increases in volume of nearly 7 per 
cent were recorded for oleo stearine an 
a smaller gain, slightly over 3 per cent 
on oleo stock. Values nevertheless 
were down 26 per cent and 23 per cent, 
respectively, for these two fats. 


Inedible Animal Fats Exports. 


Smaller exports of all items charac- 
terized the trade in the inedible group 
of animal fats and oils. In value the 
decline measured about the same (40 
per cent) as for edible animal fats and 
oils. A number of non-classified greases, 
mainly inedible hog greases, comprised 
87 per cent of the volume exported in 








BRITISH HAM IMPORTS DROP. 


Ham imports into the United King- 
dom were reduced 13 per cent in June 


of this year as compared to June of 
1931. Total imports into the United 
Kingdom in the first six months of 
1932 were 12 per cent smaller than in 
the same period of last year. Ham im- 
ports in the six months, January to 
June of this year, were 359,000 cwt., 
and for a similar period in 1931 and 
1930 were 406,000 cwt. and 511,000 cwt. 
respectively. Decrease in imports of 
hams during June was due mainly to 








U. 8S. EXPORTS OF INEDIBLE ANIMAL OILS COMPARED. 


Animal Oils and Greases, inedible: M Lbs 


Wenteest Gf) 2... ccccccccccccccccsccccccsce 
Other inedible animal oils............+... 
WER GES 2c ccccccccccccegeccccccsscceccece 
Grease stearine ........+e.eeeeees 


Stearic acid ......ccccccccsecsescs 
Other animal greases and fats 





Totals ..ccccsccccccccsccccccccccceseces 


the 1930-1931 fiscal year and a slightly 
larger percentage this past fiscal year. 
The tonnage of these exports was off 
12 per cent. The shrinkage was great- 
est from the percentage standpoint in 
the case of fish oil exports, 59 per cent, 
and least for red oil, under 2 per cent. 


Inedible Vegetable Oils Increase. 


A gain of 17,000,000 pounds or more 
than 28 per cent in the quantity of in- 
edible vegetable oils shipped abroad 
during the fiscal year ended June 30, 
1932, more than compensated for a fall 
in volume of 10,000,000 pounds or 26 
per cent in the export of edible vege- 
table oils and fats. 

A very outstanding increase occurred 
in exports of crude cottonseed oil which 
shot up from approximately 9,500,000 
pounds in the previous fiscal year to 
nearly 31,750,000 pounds, or nearly 
three and one-half times as much dur- 
ing the fiscal year just ended. All but 
2,500,000 pounds left our ports after 
January 1 of:this year which means 
that the rise was even more striking 
when compared on this basis with the 
second half of the previous fiscal year. 








Quantity. Value. 
1930-31. ‘Tign-s2. 1930-31. 1981-32. 
. 830,000 $ 183,000 $ 105,000 
1,005,000 102,000 58,000 
741,000 95,000 45,000 
2,483,000 325,000 134,000 
1,071,000 86,000 58,000 
333,000 48,000 29,000 
63,918,000 3,796,000 2,292,000 
70,381,000 $ 4,635,000 $ 2,721,000 








smaller supplies from the United States 
and, to a less extent, from Poland. Im- 
ports from Canada were again much 
heavier than a year ago. Smaller re- 
ceipts from the United States were 
chiefly responsible for the decline in the 
first half of the year when imports com- 
prised only 60 per cent of the total as 
compared with 76 per cent in the first 
half of 1931. Imports from Poland and 
the Argentine were larger than a year 


ago. 
i 
GERMAN HOGS AND LARD. 


Receipts of hogs at the 14 important 
German markets for the week ended 
August 31, 1932, totaled 55,539 head 
compared with 47,380 head a week 
earlier and 66,391 in the same week a 
year ago. The Berlin price per 100 lbs. 
was $9.62 compared with $9.18 the pre- 
vious week and $11.02 a year earlier. 
The price of lard in tierces at Ham- 
burg for the week ended August 31 
was $8.36 compared with $8.09 in the 
week previous and $10.15 a year earlier. 
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Meat Industry Activities 


Home Packing Co., Toledo, Ohio, wij] 
remodel plant recently damaged by fire, 


Miesfeld Sausage Co., 1305 N. 18th 
st., Sheboygan, Wis., recently began 
operations. 


Peet Packing Co., Chesaning, Mich, 
will rebuild their packing plant at g 
cost of $40,000. 


Union Beef Co., Inc., Elizabeth, N, J 
has been incorporated with a capitaliza. 
tion of $50,000. 


Wilson Provision Co., Peoria, IIl., wil] 
restore portion of its plant recently 
damaged by fire. 


Sunflower Packing Corporation, Por. 
tersville, Calif., is now rebuilding its 
plant, recently destroyed by fire. 


Globe Packing Co., Los Angeles 
Calif., beef and pork packers, will erect 
a two-story and basement addition to 
their plant. 


Wickham Packing Company plant 
Bristow, Okla., wer was closed He 
spring, is being reconditioned and will 
reopen early in October. 


Young Provision Company, Wooster 
Ohio, has announced purchase of a tract 
of land on Madison ave. and plans to 
build a meat packing plant. 


F. R. Burns and E. J. McGrabb are 
— © - ee erection of a 
meat packing plant to cost approximate- 
ly $28,000 at Bartlesville, Okla. 


Wenatchee Packing & Provision Co, 
plant, Wenatchee, Wash., beef and pork 
packers and sausage manufacturers will 
rebuild plant recently destroyed by fire. 


Sherman-White Co., Fort Wayne, 
Ind., cold storage warehouse with freez- 
ing and curing departments for meat 
packers, plans to enlarge its cooler and 
freezer space. 

Baum Phillips Packing Co., Danville, 
Ill., was recently incorporated with a 
pe ey a < $60,000. The new 
company has taken over operations of 
Campbell Bros. Co. . 

Alterations and additions to Sieloff 
Packing Co. plant, 4329 Natural Bridge 
ave., St. Louis, Mo., will be completed 
by Dec. 1, 1932. Bonnell-Tohtz Co, are 
supervising the work. 


R. L. Zeigler packing plant, Besse- 
mer, Ala., sausage manufacturers, beef 
and pork packers, will erect a new one- 
story and basement brick and reinforced 
concrete packing plant. 

A. D. Pierce, Kennett Square, Pa., is 
building a new three-story sausage fac- 
tory and coolers. The basement is to 
be used for coolers and a pickling cellar. 
A sausage manufacturing de 
smokehouses, scrapple manufacturing 
department and finished product coolers 
for all manufactured products and 4 
separate cooler for scrapple will be on 
the first floor. The third floor will be 
used as a dressing and packing room 
for bacon and other products. The work 
is under supervision of R. E. Jordan 
& Co., Baltimore, Md. 


csintetell paint 
LESS LIVESTOCK IN IRELAND. 


Declines in the livestock population 
of the Irish Free State are re 
Livestock population on June 1, 1982, 
included 4,013,000 cattle, 1,122,000 hogs 
and 3,461,000 sheep. This is a 
of 16.000 cattle, 105,000 hogs and 114; 
000 sheep. 
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EDITORIAL 


Hog Outlook and the Pork Packer 


The prospect of fewer hogs of heavier average 
weight during the first seven months of the 
coming market year beginning October 1, accord- 
ing to government outlook reports, brings a 
mingled feeling of satisfaction and uncertainty to 
the meat packer. Satisfaction because of the 
decline in the volume of pork meats to be marketed 
during a period of limited buying power, and un- 
certainty because of the knowledge that the con- 
sumer at present in position to buy liberally is not 
inclined toward heavy meat cuts or toward fat 
meat. 

The viewpoint expressed in the outlook report 
that improvement in employment conditions would 
not be reflected in stronger domestic demand for 
pork and lard until the latter half of the coming 
market year would seem to be debatable. 


With stocks of meat on hand barely normal, 
with the prospect of fewer hogs during the winter 
packing season and with increase in employment 
and its accompanying increase in buying of the 
necessities of life, important among which is meat, 
it is difficult to see why the market situation for 
pork meats and lard would not point upward. 

If the prospect is for heavy hogs this winter it 
would appear to be a good time for packers to 
spread among retailers the new pork cutting infor- 
mation now being disseminated by the National 
Live Stock and Meat Board. This is designed to 
make both fresh and cured pork cuts more adapt- 
able to the average modern family’s needs, to fit 
pocketbook limitations better and thus to stimu- 
late both retail and packer sales. Through this 
method it would seem possible to dispose of heavy 
hams, shoulders, loins and butts with greater ease 
and at a better return to the entire industry. 

Thus with stocks of meat and lard not burden- 
some, with the prospect of fewer though heavier 
hogs during the coming winter, and an advantage- 
ous method of disposition of heavy pork crts avail- 
able, the pork packer approaches the coming year 
with a watchful and hopeful eye on the industrial 
situation in its relation to meat packing profits. 




















Salesmen and the Golden Rule 


When a manufacturer buys supplies or equip- 
ment for use in his business, the cost of selling is 
included in the price he pays. He has, therefore, 
more than a casual interest in the efficiency with 
which all products he buys are merchandised. 
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Most manufacturers today are in the same mer- 
chandising boat as the meat packer. Despite their 
best efforts to keep selling and merchandising 
costs low, they find today such costs are higher in 
relation to selling prices than for many years. 
Economic conditions are indirectly responsible; 
the immediate reason is that selling prices have 
dropped further than have selling costs. Practi- 
cally every product, be it meat or machinery, is 
today carrying a merchandising cost that for a 
long time has been out of line with what is being 
received for it. 


Now that business has started on the upgrade, 
and volume of buying is increasing, the relation 
between selling prices and selling costs gradually 
will improve. But the highest efficiency in selling 
never will be reached until each purchaser of 
materials resolves to treat the salesman who calls 
on him in the same manner that he would like to 
have his salesmen treated by the buyers on whom 
they call. The salesman can be only as efficient 
in the matter of contacts as buyers will permit 
him to be. 


Safety Work an Operating Function 


Two fundamental facts must be understood 
thoroughly by the packer executive before any 
campaign for the elimination of accidents will se- 
cure the best results. 


One is that accidents impose direct and indirect 
burdens on operating costs which few packers can 
afford, particularly at this time. The other is that 
accident prevention is an operating function, and 
that the responsibility for reducing or eliminating 
accidents rests on the shoulders of the head of 
the operating department. This is a responsibility 
that more and more is coming to be recognized. 

This does not mean that this executive must 
personally conduct or supervise all details of acci- 
dent prevention education of employees, or that he’ 
personally must supervise improvements in build- 
ings and processes and the safeguarding of equip- 
ment to reduce accidents. It does mean, however, 
that he must have a real purpose to reduce acci- 
dents to a minimum, be well informed on the best 
methods of doing this, have the ability to plan 
accident prevention work and possess the energy 
to see that plans, once made, are carried out prop- 
erly. 

Experience has shown that when the prevention 
of accidents is considered purely as a welfare ac- 
tivity the most satisfactory results seldom are 
obtained. When accident prevention is given a 
dollar and cents angle and responsibility for re- 
ducing them made clear immediate improvement 
results. 
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Practical Points for the Trade 


(Contents of THN NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Meat Curing Vats 


A packer in the Northwest recently 
has built a modern beef cooler under 
which he desires to locate a curing cel- 
lar. He wants this as modern as pos- 
sible, and in this connection is consid- 
ering the installation of concrete curing 
vats. Regarding these he writes. 
Editor The National Provisioner: 

We will appreciate it if you will help us with 
answers to .the following questions: 

1—Which is the better curing container, the 
wooden vat or the glazed cement tank? 

2—Would cement tanks cure more meats in a 
given space than the round wooden vats? 

3—What size glazed cement tanks do you sug- 
gest, presuming you favor the cement tank in 
preference to wooden vats? 

4—What method of sterilizing the cement tank 
do you suggest? 

5—Which in your opinion, comparing the cement 
tank with the wood vat, is the cheaper in re- 
spect to convenience and labor charges of over- 
hauling, 

6—Assuming cement tanks are used, do you sug- 
gest the use of a prod for turning meats? 

There is considerable difference of 
opinion among packers. as to the ad- 
vantages of concrete vats. Some packers 
use and like them. A greater number 
prefer wood vats, casks and tierces, be- 
cause of convenience and ease in han- 
dling and sterilizing. 

So far as the curing process is con- 
cerned, just as good results can be ob- 
tained in cement vats as in casks or 
tierces. Therefore in balancing the ad- 
vantages and disadvantages of the two 
types, curing results can be left out of 
consideration. 

The first thing to consider is the foun- 
dation in the cellar in which concrete 
vats may be installed. It is essential 
that this be of a character that will 
support the vats and the load of meat 
and pickle without settling. If settling 
occurs the chances are the vats will 
crack. Then the packer simply is out 
of luck. 

Some packers have had trouble with 
cement vats. In the cases the fault 
probably has been with the construction. 
Concrete vats must be properly bu: ., 
and particularly they must be given a 
hard interior surface. If they do not 
have this they are very sure to chip, 
increasing the trouble and cost of clean- 
ing. If considerable chipping takes 
place the vats may be rendered unserv- 
iceable. 

Capacity of cement vats compared 
with casks or tierces, per square foot 
of floor space, depends on a number of 
considerations, principal among which 
is the head room in the curing cellar. 
In this connection the question of size 
of vats enters. If there is considerable 
headroom the vats, of course, can be 
built high. But in this connection there 


must be taken into consideration the 
cost and inconvenience of handling the 
meats into and out of the vats and over- 
hauling. Amounts of meats cured is 
also a factor. There is no economy in 
building vats larger than necessary. 
There is more flexibility to operations 
when a number of small vats are used 
rather than a few large ones. 

Kinds of meats being cured and their 
quantity also enter into the problem. 
If a packer is curing Wiltshire sides, 
for example, the meats will be handled 
through the plant on the basis of car- 
load lots. On the other hand, there 
would be no economy in large curing 
vats if the production was not suffi- 
cient to keep them working at maximum 
capacity. If the packer decides to use 
cement vats he is in the best position 
to judge the size they should be, bas- 








CuringS.P.Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 5-cent stamp: 


The National Provision 
Old Colony Bldg., Chicago, Il. 








Please send me copy of formula 
gue ae for “Curing 8. P. 





ing his decision on the particular cop- 
ditions existing in his plant. 

Cleaning and sterilization of cement 
vats must be done by hand without the 
aid of hot water or heat. When casks 
and tierces are used they may be taken 
from the cellar and suspended over a 
steam jet and thoroughly cleaned. They 
may then be put in the sun for airing, 
On the other hand, the cement vat, the- 
oretically, is non-porous, and a wash- 
ing by hand under these conditions 
should be sufficient to do a good job. 

As far as convenience and labor costs 
are concerned, most packers do not be- 
lieve the cement curing vat has much 
to offer in the way of convenience and 
lower labor costs as compared with 
casks or tierces. But there is also this 
disadvantage; when a cement curing vat 
is installed it is there to stay. Changes 
in the location of departments, there- 
fore, cannot be as readily made. 

Do not know what this packer means 
by the use of a prod to turn meats, un- 
less it is that time and labor might be 
saved during overhauling by the use of 
a hook or some other instrument to turn 
the meats. It does not seem possible 
that by this method one could be sure 
that the meats at the bottom of the 


vat had received attention. There is 
also risk of damaging meats by using 


hooks. 
fe 


What Lard Test Showed 


A packer has had a laboratory test 
made on his lard and asks how his prod- 
uct can be improved. He says: 


Editor The National Provisioner: 

We had a laboratory test made on our lard, 
which is made half and half of gut fat and leaf 
fat. We dry render the product. After cooking 
the lard is run into a settling tank, from there 
to the agitator until cooled and then into the 
containers. 

The test shows 0.6 per cent free fatty acid, a 
titre of 40.6, a smoking point of 237 degs. F. 
(very low giving off bad odor at this point), and 
a cooking test at 180 degs. C. proved only fair 
for natural rendered lard. 


The acid shown in this test is pretty 
high for dry rendered lard made as 
outlined, and there would appear to be 
something wrong in the handling of the 
fat. The acid content should not be 
over 0.2 per cent. The titre is all right. 
The odor mentioned may be due to over- 
cooking or to actual scorching of the 
product. If too much of the moisture 
is dried out the fat will scorch and the 
odor of the lard will be undesirable. 

It is suggested that this inquirer 
state what his method is for determin- 
ing the end point of cooking, also the 
temperature at which he cooks. This 
would help in giving information om 
improving the quality of the lard. 
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Discoloration in Sausage 


What makes sausage discolor? <A 
sausage manufacturer writes regarding 
this as follows: 


Editor The National Provisioner: 

We have a great deal of trouble with discolora- 
tion of sausage. We believe the materials we 
yse are good and that we handle them under 
proper conditions. We try to keep our place 


clean. 

Discoloration of sausage may be due 
to any one of a number of causes, im- 
portant among which are the follow- 
ing: 

Number and kind of bacteria, as a 
result of the condition of the trim- 


mings used. 
Time and manner of cure. 
Time consumed, temperature ob- 


tained, and sanitation applied during 
grinding, mixing and stuffing. 

Time and temperature between stuff- 
ing and smoking. 

Time and temperature of smoking. 

Temperature and time of cooking. 

Storage conditions. 

Some of these conditions will create 
discoloration in the sausage, while 
others will create discoloration on the 
product. This inquirer does not state 
which difficulty he is experiencing, but 
it is suggested that he check up on all 
of these conditions to see that they are 
right in his plant. If he still has 
trouble, he should state exactly how he 
handles his product and what his form- 


ula is. 


Information on ‘‘Mould in Sausage’ may be 
obtained in reprint form by sending name and 
address, with 5c stamp, to THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn street, Chicago. 


— 
THE SECRET OF SUCCESS. 


“Well, boy, you can’t imagine how 
glad I am to be back in the good old 
U. S. A., and especially to be back at 
the old plant,” said Charles Lindner, the 
retired sausage king, to his son on the 
day he returned from a two-year trip to 
Europe. “Have you missed me, son?” 

“Did I, dad?” replied Charley, jr., 
beaming with joy to see his father 
again. “I missed you in more than one 
way, especially recently.” 

“That is what I like to hear. But 
why recently, son? Anything wrong?” 

“More than one thing, dad. Every- 
thing! Business is going back on me—” 

“H-m.. In tonnage?” 

“No, father, financially—I can’t make 
ends meet.” 

“That’s bad—you look worried, son. 
Office work is not good for you.” 

“But I’ve got to be at the helm of the 
ship in distress, haven’t I?” 

“Of course! Are you short?” 

“It'll take a lot to balance.” 

“Don’t worry, I’ll write you a check.” 


Mr. Lindner sat down to write the 
check. When he had done so he reached 
into his pocket. 


; “Here, Charley, here is something my 
ather gave me, when I was on the road 
Ownward once. Take this little sealed 
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box, and do as I have done on the advice 
of my father. Carry this little box 
three times a day, morning noon and 
night, through every part of the plant, 
and success will be with you. 


‘T’ll go west for three months, and I 
am positive when I return I’ll see my 
Charles smiling again. But don’t open.” 

Charles Lindner looked with some 
curiosity at the little sealed package, 
but he decided to follow his father’s 
instructions. 


The next morning he put on a white 
coat and went to the curing department 
in the basement. He called his foreman 
and asked him to follow him around. 
At the end of his inspection he was con- 
vinced that he had at least three men 
too many in this department. He went 
through the shipping department, cut- 
ting department, sausage kitchen—in 
fact, every part of his establishment. 
Wherever he went there was something 
to rectify. On his noon and evening 
trip the same thing happened. 


At night of the first day he was con- 
vinced that the helm of a packinghouse 
is not the place where they take care 
of the dollar, but the place where they 
make the dollar—and that’s out in the 
plant. 


He discovered leaks he never dreamed 
of. He heard the men whisper as he 
approached: “There comes the boss!” 
and everyone was on his job. 

The little box did miracles, and on 
Charles Lindner, sr.’s return Charles, 
jr., was all smiles. 


“Daddy,” he said to his father, “I’d 
like to know what the box contains. 
Let’s open it!” 

“Don’t!” said the old gentleman seri- 
ously, “the box belongs to Charles III. 
Give it to him if he is ever in distress.” 


“But what’s in it, Dad?” 


_ “Just a little slip of paper with two 
lines written on it in German.” They 
read: 
Soll alles recht in hause gehn 
Muss du in alle ecken sehn. 
(If you want everything to go well at 
home, 
You must look into every eorenr. 











Buying and Testing 
Sausage Casings 

Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 

And when they arrive, do 
| you know how to test them? | 
Practical hints on buying and 


— sheep and hog casings 
ma obtained by filling out 
and sending in the following 


coupon: 


The National Provisioner, 

Old Colony Bidg., Chicago, Il. 

Please send me reprint on ‘‘Buying and 
Casings.” I am a sab 
NATIONAL PROVI- 


Testing Sausage 


scriber to THB 























Operating Pointers 


For the Superintendent, the En- 
gineer, and the Muster Sechanic 





FOREMEN’S SAFETY CON- 
FERENCES. 


Experience of many companies in the 
prevention of accidents to employees 
is proving that active cooperation of 
foremen is essential to a safety pro- 
gram if the maximum amount of im- 
provement is to follow. Several plans 
have been developed to-enlist the inter- 
est and intelligent participation of fore- 
men in accident prevention. One of the 
most successful is to conduct a series 
of foremen’s conferences at which all 
phases of safety work are discussed. 

As a guide to organizations inter- 
ested in developing the cooperation of 
foremen in promoting safety work the 
Policyholders Service Bureau of the 
Metropolitan Life Insurance Co., New 
York City, has prepared a_ booklet, 
“Foremen’s Safety Conferences.” This 
publication offers suggested programs 
for a series of seven safety confer- 
ences, each conference to discuss one 
main phase of accident prevention 
work. For each conference the report 
suggests nine questions to provoke dis- 
cussion and gives answers to each ques- 
tion. 

The material embodied in the pam- 
phlet has been developed from the pro- 
grams used by a number of industrial 
organizations and is confined to the 
fundamental principles of safety work 
as applied to all types of industry. 
The following subjects are included: 
The reason for safety work, using 
facts to prevent accidents, getting the 
new employee started right, pert the 
“accident prone” employee, getting the 
department behind the foreman, value 
of safeguarding equipment, effects of 


good housekeeping on safety and oper- 
ation. 

A limited number of copies of “Fore- 
men’s Safety Conferences” are avail- 
able for distribution, and may be ob- 
tained by addressing the company or 
upon application to ATIONAL 
PROVISIONER, Chicago. 

a 


HAMLESS HAM SANDWICHES. 


Imitation ham sandwiches can be 
made from cotton seed, according to W. 
R. Woolrich, University of Tennessee 
mechanical engineering expert, in a re- 
port to the Engineers’ Club of Memphis. 
“Recently I had a delicious ham sand- 
wich which was made from the meat 
kernels of the seed,” Woolrich said. 
Wain: bread also was made from the 
seed.” 


Cottonseed flour has been known and 
used for many years. Among other 
cottonseed products the speaker men- 
tioned cosmetics, soaps, artificial silks 
and leather. Research problems of the 
cottonseed industry are being studied 
by the University of Tennessee and the 
ag Agricultural and Mechanical Col- 
ege. 
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Food 


on the highway 


LIKE veins and arteries, the highways of the world make up a 
vast system upon which the lives of the world's population de- 
pend. Before war or migration or sightseeing crowded them, 
they carried their first precious cargo .. . Food. And never will 
they carry anything more vital. 


By manpower, beast or motor truck the highways keep the 
world living. Choke them and the teeming cities starve. They 
are an integral part of the Food Industry. 


The most efficient of the motor trucks that roll their powerful 
way over the nation's roads are those whose perishable cargo is 
protected with Dry-Zero Blanket Insulation. Thus do they pro- 


vide assurance of safe wholesome delivery at destination. 


If you are transporting perishable food products, learn for 
yourself why the Food Industry has approved and accepted 
dependable Dry-Zero Blanket Insulation. A valuable, instructive 
booklet may be had for the asking. Dry-Zero Corporation, Mer- 
chandise Mart, Chicago, Illinois. Canadian Office—677 Broad- 


view Avenue, Toronto. 


® if it is perishable 
Dry-Zero will protect it 





This trim refrigerated body on a Chevrolet chassis was built by Ralph 
A. Swift of Saginaw, Mich. for Bay City Packing Co. It is insulated 
with Dry-Zero Blanket and a temperature of 40 degrees is maintained. 


DRY-ZERO 


The Most Efficient Commercial Insulant Known 
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Refrigeration and Frozen Foods 


MAKING DEFROSTING EASIER. 
(Continued from page 22.) 
that the bellies are placed in pairs face 
to face. Ordinarily the lean surfaces 
freeze solidly together, and in order to 
separate them it is necessary to use a 
wooden wedge and mallet and consid- 
erable force. This usually results in 
some damage to the bellies, such as 
tears or gouges. This is the reason 
some operators defrost bellies in pairs 
or bundles, which, as stated before, 
often results in damage to the outside 
surface before the center is defrosted. 

Rapid Processing Improves Quality. 

“Now, Tom, we are going to get 
around this problem in a simple and 
economical manner by placing a piece 
of paper, cut to proper size, between 
each pair of bellies at the time of wrap- 
ping for freezer storage. When this is 
done the bellies will virtually fall apart 
when unwrapped for defrosting. Here 
is a case when a little extra expense at 
time of wrapping is more than offset 
by the saving in labor, time and dam- 
age to product at defrosting time.” 

“Well, Dick, I have heard a lot about 
quick freezing the last few years. If 
you can defrost bellies in 25 to 60 min- 
utes, I suppose you will be calling that 
quick defrosting.” 

“Yes, Tom, I call it just that. I have 
cited methods of defrosting which re- 
quire as much as 48 hours. When the 
same product is defrosted in one hour 
or less we would be justified in saying 
it is done quickly.” 

“Dick, I have always been told, that 


prompt handling of perishable products 
is the better policy. This sounds like 
prompt handling to me. Meats are pre- 
served in the frozen state, but as soon 
as thawing begins bacteria dormant in 
the freezer come to life and spoilage 
sets in quickly. Every one knows that 
frozen meats deteriorate more rapidly 
after thawing than fresh killed meats. 
For that reason it would appear to me 
that it is important that frozen meats 
intended for cure be defrosted in the 
shortest possible time and placed 
promptly in cure.” 

“Yes, Tom, you have it sized up cor- 
rectly—no doubt about that. Quick 
handling is just what we are going to 
accomplish. Our defrosting, instead of 
being a long, laborious operation, will 
become a continuous, snappy affair un- 
der the constant supervision of a capa- 
ble man, whom I will teach to run 
this defrosting machine. 


Fifty Per Cent Labor Saving. 


“You might liken the work to that 
of a hog scalder. He will stand at the 
control station, which is the discharge 
end of the tank, and pass judgment on 
virtually every piece of meat removed 
from the tank. All controls, such as 
steam, water, power and thermometer 
will be under his thumb. With a vari- 
able speed motor he will be able to keep 
the water barely trickling in and around 
the meat. If he wants to move the 
load ahead a little all he has to do is 
to speed up the impeller. A 16-in. im- 
peller at 400 r.p.m. could almost throw 
the load out of the tank. It will be no 
trick to keep it coming to the unload- 
ing stations.” 


“Well, Dick, I like the idea of de- 





FREEZING DOES NOT AFFECT QUALITY OF MEATS TO BE CURED. 


Meats that are to be frozen and later cured are handled and trimmed in the same 
careful manner in the pork cutting room as are meats that are to go directly to the 


curing cellar. 
done an 
from quality. 
Toom of a large Chicago plant. 


Freezing, so far as meats to be cured are concerned, when properly 
d when the defrosting is by modern methods 


neither adds to nor detracts 


Here are shown operations on the shoulder bench in the pork cutting 


frosting the meat quickly. No doubt 
it will improve appearance. It also 
seems to me that this tank will save 
quite a bit of labor.” 


“Tll say it will, Tom. It will save 
around 50 per cent of the labor and 
make tremendous saving in time and 
space. Also meats will shrink less. We 
can make a further saving by installing 
a short conveyor at the discharge end. 
This can be made very cheaply of door- 
mat belting 16 in. wide. It will run 
from the tank and will be so arranged 
as to drop the meats either in trucks. 
Bellies that require further trimming 
after defrosting could be conveyed to 
tables. 

Where Savings Are Made. 

“Every year during the heavy killing 
seasons millions of pounds of green 
bellies are put away in the freezer. 
These are, cured for the summer and 
fall business when the killing is com- 
paratively light. It is the usual prac- 
tice to put these bellies away with a 
cheap trim and to retrim them at time 
of defrosting, if desired, for the best 
grades of bacon. 

“The old custom was to take the bel- 
lies from the freezer and truck them to 
the defrosting location in the cellars or 
to defrosting rooms, as the case might 
be. Here a crew of men split them 
apart with wedges and mauls and 
spread them out on racks. After a 
period of from 1 to 2 days the bellies 
were again loaded into trucks and 
hauled to the cutting floor where a 
gang of butchers gave them a final 
trim. The bellies were then graded, 
sorted and loaded on trucks and deliv- 
ered to the curing room. 


“Let’s follow the meats to be de- 
frosted by our method. Meats are taken 
from the freezer to the tank located in 
the curing room with one loading. The 
bellies are dumped into the tank with 
the greatest disnatch and defrosted in 
a continuous process, moving along 
toward the trimming table with the flow 
of water. The defrosting operator 
places them on the conveyor, at the 
same time watching temperature and 
inspecting each piece as it goes by to 
make sure it is properly defrosted. 

Conveyor Cuts Cost. 


“The conveyor automatically delivers 
the bellies to the butchers. After the 
bellies are trimmed they are graded at 
the end of the trimming bench and 
loaded on trucks for the second time 
and moved only a few feet to the pack- 
ing station. We have eliminated one 
unloading, splitting apart, spreading 
and picking up again. In actual prac- 
tice this has been shown to mean a 50 
per cent labor saving, and any time han- 
dling costs can be cut 50 per cent the 
saving is worth while. 

“Yes, Dick, I agree with you. Such 
a saving is worth while. The actual 
amount in dollars saved depends, of 
course, on the volume of defrosting 
done. How about hams and picnics? 
Can you use this same outfit for them?” 

“Yes, Tom, but they don’t lend them- 
selves to fast, continuous operations as 
bellies do. Hams and picnics present 
a different problem on account of their 
greater thickness and irregularity of 
shape, bodies being so much thicker 
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than shanks. These two cuts will have 
to be handled as a batch proposition. 
The tank will be loaded to capacity and 
the water kept circulating until the en- 
tire batch is finished. This will take 
from 5 to 6 hours on medium weight 
hams. For this reason it is advisable 
to add a little salt to the water, say 
about 15 degs. on the salometer, to pro- 
vide a little preservative during the 
longer defrosting period.” 


Temperatures Used. 

“What about the temperature of the 
water, Dick? You spoke about tem- 
perature control several times, but you 
didn’t say what temperature you are 
going to use?” 

“Well, we have quite a field to work. 
We can get very good results in several 
ways. We can use low temperatures 
and take more time, or we can use high 
temperatures and cut down the time. 
To give you an idea I'll tell you the 
outside ranges I propose to use. When 
it is necessary to rush a job as much 
as we feel we safely can, we will carry 
the water at 55 to 60 degs. and take 
the meat from the water with a lower 
internal temperature, say around 30 de- 
grees inside temperature and about 50 
degrees surface. 

“By handling these products through 
the subsequent operations in 36 to 38 
degs. cellars temperature they will 
quickly equalize to a satisfactory cur- 
ing temperature. On the other hand, 
we can carry the water at 40 degs. and 
defrost bellies, for instance, in from 
3% to 4 hours bringing them out at 35 
to 38 degs., drain 30 minutes to get 
rid of the surface water and then pack 
immediately.” 

“Well, Dick, I gather from your ex- 
planation of this defrosting tank that 
you intend including one of them in 
your plans for the new plant. I be- 
lieve you are justified in doing so.” 

“Yes, Dick, I’m tired of handling this 
defrosting year after year in such a 
hit-or-miss fashion as we have in the 
past, and I want to provide a small 
permanent layout where I can defrost 
a carload of bellies, hams, etc., neatly 
and quickly with a minimum of labor 
and the greatest safety for products.” 


Ae ere 
PROGRESS OF REFRIGERATION. 


“Blue darkness lingers on the thres- 
hold of a new day ... a star burns 
visibly overhead . . . in the east a faint 
haze of light . . . and dawn sweeps 
across the continent.” 

So opens the dramatic and pictorial 
new volume of “Cold Magic,” a story 
of the progress of refrigeration during 
the past half century. Published by 
the York Ice Machinery Corp., York, 
Pa., the volume sets out the value of 
refrigeration to commerce and industry, 
its relation to our everyday lives and 
something of the part York has had 
in the development of refrigeration. 

With editorial precision and pictorial 
superiority this volume outlines the ro- 
mantic development of the process of 
refrigeration. The close alliance of 
growth and development of modern 
methods of food distribution to the de- 
velopment of refrigeration is expertly 
treated. 

“Were it not for refrigeration,” says 
“Cold Magic,” “your fresh meat would 
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still bellow down Main street. The 
steaks, chops and roasts of pre-Civil 
War days went to market on the hoof. 
Herds of cattle clattered up New York’s 
Wall street . . . stopped traffic on Fifth 
Avenue. Philadelphia saw parades of 
beribboned beeves on High st. And, un- 
less you lived around the corner from 
a slaughter-house, you ate your meat 
salted, pickled, or dried. 


“Spurred by the food problems of the 


Civil War, American packers began 
using ice. Thus started a far-reaching 
revolution . .. and ever increasing use 


of refrigeration. Finally, in the nine- 
ties, came those huge central packing 
plants, which were literally designed 
around refrigerating machines. It was 
at this point that refrigeration began 
its service to the packing industry. 

“Today, there is almost unbelievable 
chain of refrigeration from the refrig- 
erated packing plants to the consumer 
. . . refrigerated railroad cars .. . re- 
frigerated warehouses .. . refrigerated 
meat markets. The refrigerated space 
behind this service (packers alone) 
would fill 39 city blocks solid with five- 
story buildings. Chicago’s stockyard 
district itself uses 16,000 tons of re- 
frigeration daily. 

“Today, your table chooses between 
Jersey pork and Texas beef ... Long 
Island ducks and Iowa chickens. You 
accept nothing from your meat market 
but prime, sweet meat. You pay noth- 
ing extra for this luxury. 

“Tomorrow? ... The curtain is just 
now lifting on new methods of meat 
merchandising intended to bring even 
greater convenience to the public... 
and in this march of progress, refrig- 
eration plays the dominant part.” 

From the manufacture of artificial 
ice, the industry has stepped forward 
to the discovery and manufacture of 
solid carbon dioxide, better known as 
dry ice. This new development has 
proved a convenient and economical re- 
frigerant for many purposes. 


Step by step, from the days when 
skeptical man was awed by prophet’s 
boasts that the day would come when 
rivers and streams of the nation would 
be insufficient in producing the ice sup- 
ply, until this present era of super re- 
frigeration, this volume sets out a com- 
plete story of keeping a nation cool. 

Today most of the problems of com- 
fortable and healthful living are de- 
pendent upon the influence of refrig- 
eration. Those who have had a hand 
in the development of this important 
industry are inclined to believe that 
even greater possibilities in the field 
of refrigeration are yet to be explained. 


° 
DEATH OF MATTHEW A. NEELY. 


Matthew A. Neely, general manager 
of John R. Livezey, Philadelphia, died 
suddenly September 4 at the age of 55 
years. Mr. Neely’s untimely death re- 
moves from the eastern insulation field 
one of the best known men in the pro- 
fession. He had been associated with 
John R. Livezey for the past 25 years 
and for the past 15 years was general 
manager. The trade knew him as a 
“square shooter,” whether dealing with 
customer, competitor or friend. He did 
extensive welfare work quietly and 
without ostentation. Surviving are Mr. 
Neely’s widow and one son, Matthew 
A. Neely, jr. 
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PORTABLE QUICK FREEZERS. 


Five complete refrigerating units for 
use in Birdseye portable freezers re. 
cently were purchased by the Genera] 
Seafood Corp. from the York Ice Ma- 
chinery Co. When these 5 new freez- 
ers have been placed in service the 
company will have in use in various 
sections of the country 21 portable 
freezing units. 

These freezers have been described 
in previous issues of THE NATIONAL 
PROVISIONER. They consist of a series 
of refrigerated metal plates placed one 
above the other. A lazy tong arr 
ment is used to separate the plates to 
receive product to be frozen and te 
bring any desired pressure on the foods 
during the freezing process. Fr i 
usually is done at a temperature + 


about minus 25 degs. Fahr. 3 


The apparatus is inclosed in an jin. 
sulated cabinet. The compressor and 
other equipment is installed in a cab- 
inet below the plates, making the freez- 
er entirely self contained. The fact that 
the freezer can be operated with the 
plates at any angle makes it suitable 
for use on board ship. 


sata tade. siaarae 
REFRIGERATION NOTES. 


The Ice Delivery Co. has succeeded 
a a Ice & Cold Storage Co., Kent, 
ash. 


Baldridge Packing Co., Vernon, Calif,, 
has awarded a contract for additional 
refrigerating machinery. 

Carl M. Einhart and C. A. Winder, 
Arcadia, Calif., are reported to have 
leased a tract of land along the shore 
of Salton Sea on which will be erected 
a plant for the manufacture of solid 
carbon dioxide. 

Forest Fruit Growers Association, 
Forest, Ontario, Canada, has plans to 
erect a cold storage and packing plant 
to cost about $30,000. 

New York Veal & Mutton Co., Brook- 
lyn, N. Y,, recently purchased a 27-ton 
Frick refrigerating machine for use in 
its plant. 

Alvin Shellar, Grant, Mich., is con- 
structing a new cold storage plant for 
the storage of onions. 

A contract has been let for the re- 
frigerating equipment for the Veterans’ 
Hospital, Des Moines, Ia. 

Plant of the Wenatchee Packing & 
Provision Co., recently destroyed by 
fire, will be rebuilt, it is reported. 

_ Considerable alteration work is be- 
ing done to the plant of the Harris Cold 
Storage Co., Milton, Wash. 

Rockwood Canning Co., Rockwood, 
Tenn., is planning the construction of a 
small refrigerating plant. 

Charles C. Sullivan Products Co. 
Memphis, Tenn., recently purchased re- 
frigerating equipment for use in poul- 
try and egg storage. 

A 4-ton and a 1-ton refrigerating 
machine was purchased recently by A. 
Duer Pierce, Kennett Square, Pa., for 
use in his abattoir: 


fe 
WHEN YOU WANT A GOOD MAN. 


When in need of rt packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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Now offered 


at a new low price 





NEW 


EVERHOT BRANDER 


EFFICIENT 
STURDY 
FAST 






This new EVERHOT Brander efficiently marks 
hams, bacon, all fresh and cured meats, and can 
be easily adapted to sausage. It provides ex- 
treme flexibility in use, plus the exclusive sales- 
building advantages of EVERHOT permanent 
identification. Clean, attractive, absolutely un- 
erasable—an EVERHOT branded identification 
is a permanent guarantee of satisfaction and 
protection against substitution. 


Permanently Identifies All Products 


Easy and simple to operate—a single operation 
is all that is required. The electrically heated 
die, automatically inked, maintains an evenly 
controlled heat that dries the ink the instant it 
is applied. Product may be rehandled imme- 
diately without smearing. Absolutely sanitary 
and unerasable, extremely economical to oper- 
ate. Complete details of this new EVERHOT 
Brander may be had on request. Prices for a 
limited time, complete with engraved wheel, 


$42.50 


F. O. B. MAYWOOD, ILLINOIS 


Write for details today! 





603 Seu 10th Avenue 
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UNITED'S 


lOO% Pure 


CORKBOARD 


| EDWARD LOTZ, Esa. 


President 





TOTOWA ICE COMPANY 
Totowa, N. J. 


Says... 


6¢This is the third consecutive ice storage 
house which you have insulated for me, 
and I am greatly pleased with it. The 
workmanship and materials are of the 
highest quality. The promptandefficient 
manner in which you handled this con- 
tract istypicalofthe excellent servicethat 
you have always rendered on my work.” 


THERE IS NO SUBSTITUTE 


FOR PURE CORKBOARD 





ne ee ee ee ee ee ee ee ee ee ee ee eee 


UNITED CORK CO’S., Lyndhurst, N. J. 


Send us withour obligation samples, 
literature and pices. 


UNITED’S CORKBOARD [_] 
CORK PIPE COVERING [] 
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Mr. Pork Packer: — 
Ask Yourself These Questions 


et 






Price $6 


Plus postage, 25c 


Bound in flexible leather, $1 extra. 


Septemve. 47, 1932. 


Am I getting the highest pos- 
sible yields from products? 


Are all my operations as 
efficient as they could be? 


+ a + 


Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 


This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
rather than a “text book.” Figuring tests is empha- 
sized and important factors in operation in all depart- 
ments are discussed. (See chapter headings.) 


It is NOT an academic presentation of the routine 
of pork packing. It IS a practical discussion of best 
methods for getting results, backed up by test figures, 
which every alert pork packer needs and should have. 








For the Sausage Maker 


Chapter XIV: Stuffing the casings— 
Handling large sausages—Use of cookers 
and vats—Avoiding mold and discolora- 
tion — Trimmings — Curing — Mixing — 
Chopping and stuffing—Casings—Surface 
mold—Dry sausage—Sausage cost ac- 
counting—Sausage formulas—Manufac- 
turing instructions—Container specifica- 
tions—Preparing boiled hams—Making 
baked hams. 


u 
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tribution 
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A Page for the Packer 


For Sales with Profits 
Salesmen Can Help Get Business 
On Better Merchandising Basis 


It is not only the packer sales- 
man’s job to sell meat products, 
put to sell them at a profit. 

But with too many retailers 
still giving more thought on how 
to undersell a competitor than to 
constructive merchandising, the 
task of getting a profit on pack- 
er sales is not an easy one. 

Concerted action by salesmen 
to bring retailers to a realization 
of the folly of trying to sell lower 
than competitors might have 
good results in getting the entire 
meat industry on a more profit- 
able basis. Says one salesman: 


Editor THE NATIONAL PROVISIONER: 


There is one situation very noticeable 
in my territory. I am wondering if it 
also applies in other territories—and 
if it does, what effect it is having on 
packer sales? 

This is the apparent let-down in re- 
tailer merchandising aggressiveness. 

Competition among retailers in the 
territory I cover always has been keen. 
There are many first-class stores, and 
dealers have taken considerable pride 
in rendering good service and doing 
business on an ethical basis. 


The Craze for “Specials.” 


Recently, however, price has become 
the main merchandising consideration. 
Every dealer is clamoring for low- 
priced cuts that he can advertise as 
“specials.” Each is trying to sell low- 
er than his competitors. 

And in this struggle for a price ad- 
vantage other merchandising angles, 
such as attractive displays, neat, clean 
and attractive stores, courteous service 
and a general effort to please and sat- 
isfy customers are being neglected. 

I have tried to convince my custom- 
ers of the folly of keeping business on 
& price basis, but with little success. 
They point out that they must meet 
the prices of their competitors or lose 
business. No doubt competitors are in 
the same frame of mind, and hold sim- 
ilar opinions. 

I suspect this condition may be more 
or less general. If it is it certainly is 
hurting meat packers, and packer sales- 
men should be interested enough to try 
to correct the situation. 

I have no idea than any considerable 
improvement could be brought about 
quickly. But if all salesmen preached 
against these methods retailers might 
See the light eventually and realize that 


it would be better business to get a fair 
margin for the meats they sell. 

Perhaps propaganda by packer sales- 
men for better retail pricing would not 
bring results, but one thing is certain— 
it could do no harm. At least it would 
seem that it might be to the salesman’s 
interest to do anything they can to im- 
prove merchandizing conditions. 

Yours truly, 
PACKER SALESMAN. 
fe 
PHOTOGRAPHS AID IN SELLING. 


Photographs of product and of de- 
partments, methods and processes in 
the plant are of considerable aid in 
keeping retailers’ attention and making 
sales, one meat salesman has discov- 
ered. 

As evidence of this he told recently 
how he had jumped his sliced bacon 
sales some 14 per cent by using photo- 
graphs showing many steps of process- 
ing from the cutting floor to the slic- 
ing room. When showing these photo- 
graphs the salesman was particular to 
point out the careful grading of the 
bellies, the cleanliness and care used in 
the curing cellar and slicing room and 
the general sanitary conditions under 
which the meats were produced. 

His company has now taken the tip, 
and is arranging series of photos show- 
ing production of the more important 
products of the plant, including hams, 
lard, frankfurts, etc. These will be 
given to salesmen. Who knows but 
what photographs may sooner or later 
become standard equipment for the 
meat salesman. In the meanwhile, it 
is possible some meat salesmen can get 
the jump on competitors by adopting 
the plan. 








A Word to the 


Salesman 


Don’t spoil your tonnage 
showing, Mr. Salesman, by 
wasting too much time on 
collections. 

Line up your customers so 
your check will be waiting 
for you. 

It is your job to educate 
your dealers. If you have 
done your part, most of them 
will do theirs. 


| Let the “other salesman” 








waste his time on dealers 
who are poor pay. Your 
time is too valuable. 

Remember, your employer 
knows that the most success- 
ful salesman is also the best 
collector. 
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Salesman 


LESSON IN SALESMANSHIP. 

“Well, Fred,” said Mr. Brewster to 
Fred Jones, one of his salesmen. “What 
can I do for you?” 

“T’d like to ask you a question, sir.” 

“Go on, my boy.” 

“Mr. Brewster, I’d like to know—is 
my work satisfactory ?” 

“Indeed it is, my boy, there is no one 
who does his work better than you.” 

“Why is it then, sir...... 

“Don’t hesitate, go on.” 

“Why is it then, that my salary is 
only $30 a week, whereas John receives 
$50 a week? We both went to the same 
school and entered your concern the 
same day.” 

“H-h-m,” said Mr. Brewster, looking 
out of the window. 

“Come here, Fred,” he said, after a 
while. “Do you see that wagon over 
there on the street corner?” 

“Yes, sir!” 

“Please go over there and find out 
what sort of a wagon that is!” 

“Yes, sir!” said Fred, rushing out of 
the door and returning in very short 


time. “That’s a peddler’s wagon, sir,” 
he reported. 
“Good! Very good. No one could 


have done that quicker than you. What 
has the man for sale, Fred?” 

“T don’t know, sir, but I’ll find out.” 
Again he rushes out and returns in a 
short time. “He sells apples, potatoes 
and bananas, sir!” 

“Very good, indeed! By the way, do 
you know the price of the potatoes?” 

“No, sir, but I’ll find out!” and for 
the third time he rushes away. Coming 
back he tells his boss that the price of 
a pound of potatoes is 5 cents. 

“Now, Fred, that was service as good 
as anyone can expect, and I am very 
well satisfied with you. Sit down.” 

Mr. Brewster pressed the button. To 
the entering boy he said, “Get me Mr. 
O’Brien.” 

Joe O’Brien entered. 

“Come here, Joe. 
over there ” 

“Yes, sir!” 

“Please find out what sort of wagon 
that is?” 

“Yes, sir!” Joe goes and stays a little 
longer than Fred did. As he returns 
he reports: “That’s a peddler’s wagon, 
sir. He sells apples, potatoes and 
bananas. The apples aren’t any good; 
the bananas are too high in price, but 
the potatoes are so good and cheap that 
I bought two bags of them for our 


cafeteria. in return, I sold him one of 
our out-of-style ovens.” 

“I thank you, Joe!” said Mr. Brew- 
ster, as Joe left the office. 


Turning around to speak to Fred, he 
found that — _2 had disappeared! 


See that wagon 
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This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE SERIES 
shows the trend of storage stock accumu- 
lations of August and during the first 
eight months of 1932 compared with the 
stocks of 1931 and 1930. 


In general stocks of meat on hand 
during 1932 have been below those of 
1931 but higher than the stocks of a 
similar period of 1930, and for some 
months lard stocks have been slightly 


higher this year than one and two years 
ago. decline was evident during 
August in all kinds of meat and of lard. 
This decline was sharpest in frozen pork 
and pickled meats, stocks of dry salt 
meat and lard showing less shrinkage 
due largely to the increased runs of 
heavy weight butchers and packing 
sows toward the close of the summer 
months. 

Frozen Pork.—More pork went into 
the freezer during the month than in 
August, 1931, but stocks on hand Sep- 
tember 1 showed a decline of nearly 
40,000,000 lbs. from those of a month 
earlier and of more than 35,000,000 Ibs. 
from the five-year average on Septem- 
ber 1. There was a fair movement dur- 
ing the month of frozen seedless bellies 
and boneless butts, frozen neck bones, 
also of livers and similar product which 
moved rather freely into consumptive 
channels. Hog runs were lighter than 
for the same month a year earlier which 
also had an influence on the diversion 
of fresh pork from the freezer. In gen- 
eral, however, the movement during the 
month was largely seasonal. 

S. P. Meats.—Pickled meat stocks de- 
clined in the same proportion as those 
of August, 1931, stocks on hand at the 
end of August being approximately 
10,000,000 Ibs. less than the five-year 
average at that time. Demand for this 
class of meats has been good although 
prices have not been satisfactory. There 
was some let-up in carlot trading, dis- 
tribution being more general through 
smokehouse channels. Light weight 
cuts were in greatest demand as the 
bulk of the hogs received were heavy 
making it necessary to draw on cellar 
and freezer stocks to meet the demand 
for certain averages and kinds. Over 
25,000,000 Ibs. less meat went into 
pickle cure this month than in the same 
month a year ago. In general pickled 
meat stocks are in good position. 

D. S. Meats.—The quantity of dry 
salt meats on hand is well below that of 
a year ago. These stocks declined dur- 
ing the month in spite of the large num- 


ber of heavy hogs received. There has 
been a small widespread demand for 
this class of meat to meet the needs 
of low buying power consumers which 
has balanced in part the slow demand 
in some of the cotton sections. This 
class of meat should enjoy a good out- 
let during the coming winter, especially 
where purchases of the publicly aided 
unemployed are made on a large scale. 

Lard.—The low prices at which cuts 
ordinarily going into dry salt stocks 
were commanding turned considerable 
quantities of fat cuts into the lard tank, 
resulting in the maintenance of lard 
stocks at a fairly good level. This, 
however, is below that of a month ago 
and is nearly 40,000,000 Ibs. under the 
five-year-average on September 1. Like 
meat cuts, lard prices have been low 
but the outlet for the product has been 
good, particularly through domestic 
channels. 

—— 
MEAT STOCKS DECLINE. 


Stocks of meat and lard on hand in 
the United States on September 1, with 
comparisons, are reported by the U.S. 
Bureau of Agricultural Economics as 
follows: 





a Aug. 1, 5-Year 
1932. 1932. Av. 
Ibs. Ibs. Sept. 1-lbs 
Beef, frozen ... 13,007,000 14,975,000 26,692,000 
In cure ...... 7,382,000 7,096,000 8,371,000 
GE seaceces 4,091,000 4,648,000 7,203,000 
Pork, frozen ...121,114,000 159,055,000 157,008,000 
= S. in cure. = 719,000 50,274,000 68,658,000 
& cured... 57,708,000 60,936,000 80,509,000 
3. P my cure .192,597'000 209,715,000 202,568,000 
S. P. cured. - 155,344,000 163,072,000 154,029,000 
Lamb ont Mutton, 
opeeses 1,068,000 1,012,000 421,000 


froz 
Misc, Meats --. 45,907,000 
Lard a 


Product placed in cure 


during: Aug., 1932. Aug., 1931 
SR re 30,477,000 24,533,000 
D. 8. pork placed in cure.. 50,897,000 


8. P. pork placed in cure. *155,332,000 130,085,000 


————__— 
CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago at the close of business Sept. 
14, 1932, as reported by the Chicago 
Board of Trade, were as follows: 

Sept. 14, Aug. 31, Sept. 14, 
1932. 1932. 1931. 
P. S. lard, mate 


since Oct. 

Ta Me seccened 36,531,453 43,299,789 29,311,810 
Other kinds of lard, 

TED. ccegeccccccese 8,385,970 13,959,680 7,471,444 
D. 8S. Cl. bellies, 

made since Oct. 1, 

Th Tk decceces 14,073,264 16,397,443 19,603,116 
D. 8. Rib beilies 

made since Oct. 3, 


"Hay TOR. codveces 4,166,762 4,548,182 3,893,606 
Bx. Sh. Cl. sides, 

made since Oct. 1 

Tip GE vevccece 3,500 2,900 85,379 











STOCKS IN COLD STORAGE. 


The figures for storage stocks 
which the chart on this page is 
are as follows: 


is 


1930. 
Frozen Ss. P. 

pork. pork. pork. 
ue (000 omitted). 


D. S. 





















































Lard. 
145,078 368, 107,782 82,008 
178,766 392,915 118; 4 92,676 
217,942 382 123,7. 111,914 
...206,417 4: 115, oss 105,067 
. -189,692 411,705 110, 208 104,905 
176,851 392,403 115,270 
174,347 395,806 108 , 120,957 
157,842 379,732 114,477 118,923 
124,648 329,074 ,23T 88,868 
92,305 283,979 71,143 58,732 
64,127 249,485 48,194 36,211 
77,158 285,824 48,573 31,189 
1931. 
——— Ss. > => let 
rk. ’ ; 

Loe” (000 omitted). 
70,188 51,434 
107,817 62,850 
129,278 74,977 
141,244 18,456 
156.476 1888 
168,360 122,239 
153,507 . 96,047 
116,180 60,206 
79,496 39,641 
79,453 39,766 
63,121 34,8% 

D. 8. 

pork. Lard. 
Se 
t 122,902 92,861 
. .248 124,969 106,411 
A: 127,857 110,724 
oa 127,601 120,828 
. 120,743 131,508 
159,¢ 372 111,210 121,618 
Ele  aceatéemenns 121,114 347,941 109,428 103,100 


—————— 
FROZEN POULTRY IN STORAGE. 
Cold ne holdings of frozen poul- 


try on Sept. 1, 1932, with comparisons: 
1, 

Sept» Ans ite 

Mibs. Mibs. M aah 

or 2088 

4174 8,14 

SE Sai acesaocncee teu 3,499 3,964 6,900 
, BRERA & 4,287 5,985 38,856 
IE 55 occ. nari side Secon 824 «4,049 
Miscellaneous ........... 7,517 8,408 18,265 


———_——_ 
PRODUCE IN COLD STORAGE 
Cold storage holdings, butter, cheese, 
eggs, on Sept. 1, 1932, compared: 


Sep. ang» 


M Ibs. 
Butter, creamery ....... 107,431 110,967 ios 
Cheese, American A iy 71 667 ae 
Cheese, Swiss .......... 5,040 4,013 4 
Cheese, brick and Munster 762 gil = 
Cheese, Limburger ...... ,261 1,218 1,188 
a all other......... €oes 4 oa18 
SES (CABS) . 2... eceee 5 
Eggs, frozen ............ 92878 99,112 110,271 
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Provision and Lard Markets 


WEEKLY REVIEW 


Trade Fairly Active—Market About 
Steady—Hog Run Fair—Hogs Barely 
Steady—Cash Trade Satisfactory— 
Outside Weakness Factor—Support 
from Cash Interests Checked Decline. 
Market for hog products the past 

week, in a fairly active trade, backed 

and filled. Commission house liquida- 
tion was in evidence at times. At the 
low point, September and October lard 
were off 108 to 160 points from the 
season’s highs. A modest recovery 
from the inside levels followed, as new 
investment buying took hold of the late 
months and support from packers and 
warehouse interests materialized. The 
latter was partly lifting of hedges 
against cash sales. The hog run was 
fair, and the how market about steady. 

Reports indicated a fairly satisfactory 

cash business passing, with the trade 

looking for a decrease in the Chicago 
lard stocks the first half of this month 

of between 12,000,000 and 15,000,000 

lbs. 

Weakness in the outside markets and 

a sharp setback in cotton oil from the 

recent highs had some influence on lard, 

but the latter market had already ex- 
perienced considerable liquidation. This 
apparently improved the technical posi- 
tion, and as a result lard was less sus- 
ceptible to pressure than was the case 
in some of the other major commodi- 
ties. The general declining attitude of 
the outside markets, however, was some- 
what unsettling to sentiment, but the 
trade recalled that it was hogs and lard 
that led the advance some weeks back. 

Average hog price at Chicago this 
week was $4.20c, compared with 4.15c 
on Saturday last, 5.45c a year ago, and 
10¢ two years ago. Receipts of hogs 
at western packing points during the 
week were 330,000 head, compared with 

335,000 head the previous week and 

329,000 head the same week last year. 

Average weight of hows received at 

Chicago last week was 256 lIbs., against 

262 Ibs. the previous week, 246 Ibs. last 

year, and 250 lbs. two years ago. 

Lard Exports Up. 


Official exports of lard for the week 
ended September 3 were 5,851,000 Ibs. 
Of these 3,467,000 Ibs. went to the 
United Kingdom and 1,296,000 Ibs. to 
Germany. The exports compared with 
9,609,000 Ibs. the same week last year. 
The outward movement from January 1 
to September 3 has been 360,260,000 
lbs., against 402,899,000 lbs. the same 
time last year. 

Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 
180,000 Ibs., against 997,000 Ibs. last 
year; bacon, including Cumberlands, 
391,000 Ibs., against 953,000 Ibs.; pickled 
pork, 103,000 Ibs., against 165,000 Ibs. 
ast year. 

Receipts of hogs at 61 markets 
throughout the country during August 
were 2,405,099 head, against 2,454,282 
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head last year, a decrease of 49,183 
head. The total for eight months ended 
August this year is 23,934,198 head, 
against 25,387,529 last year, a decrease 
of 1,453,331 head. The five-year aver- 
age August receipts, 1927-31, were 
2,719,864 head, so that the receipts last 
month, were 314,765 less than the five- 
year average. 


PORK—Market was dull but steady 
at New York. Mess was quoted at 
$19.25 per barrel; family, $20.25 per. 
barrel; fat backs, $14.00 to $15.00 per 
barrel. 

LARD—Domestic demand was fairly 
good, but export interest was quiet. 
Prices ruled fairly steady. At New 
York, prime western was quoted at 5.55 
@5.65c; middle western, 5.85@5.45c; 
New York City tierces, 544c; tubs, 5% 
@6c; refined Continent, 6c; South 
America 6%c; Brazil kegs, 7c; com- 
pound, car lots, 7@7%c; smaller lots, 
7% @7T*ke. 

At Chicago, regular lard in round lots 
was quoted at 2%c over September; 
loose lard, 25c under September; leaf 
lard, 12%2c under September. 


BEEF—With cooler weather, demand 
was fair and the market firm at New 
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York. Mess was nominal; packet, nom- - 
inal; family, $14.00@14.50 per barrel; 
extra India mess, nominal; No. 1 canned 
corned beef, $1.97; No. 2, $8.90; 6 lbs. 
South America, $12.00; pickled tongues, 
$33.00@40.00 per barrel. 








See page 42 for later markets. 








MORE HOGS NEXT YEAR. 


_ Supplies of hogs for slaughter dur- 
ing the first seven months of the mar- 
keting year which begins October 1, 
1932, are somewhat smaller than those 
of a year earlier, the U. S. Department 
of Agriculture points out in its Septem- 
ber hog outlook report. Practically all 
of the decrease is in the western Corn 
Belt. In most other areas supplies are 
larger than a year ago. 

Because of the heavier weights at 
which hogs will be marketed, the de- 
crease in total live weight will be rela- 
tively less than the decrease in num- 
bers. Slaughter supplies during the 
five months, May to September 1933, 
may be somewhat larger than those of 
the corresponding period this year. 

Both domestic and foreign demand 








Hogs and Cutting Values are Lower 


In spite of lower hog prices cut-out 
values were considerably reduced during 
the current week due to the slow de- 
mand for fresh pork both at Chicago 
and in eastern consuming centers ac- 
companied by a conseauent drop in price. 
The only class of hogs at Chicago sell- 
ing at higher levels consisted of 
weights below 150 lbs. which were about 
25c stronger than a week ago. 

Receipts at the twelve principal mar- 
kets for the four-day period this week 
totaled 298,000 head compared with 
280,900 for the three-day period a week 
earlier and 317,500 a year ago. At 
Chicago the run at 86,000 head was 
considerably larger than a week ago but 
4,000 under a year ago. 

Packing sows and heavy butchers 
have been plentiful and there has been 
no let-up in the supply of the latter. 
Some light sows met with shipping 


Bellies, light ........cccccccccccsccscvccvevess 
Bellies, heavy .........ceececeecccerresceeees 
| OS Perr errore or Tek 
Plates and jowls ..........cceceeececeererenncs 
SO ar oe ee 


P. 8. 
Spare 
Regular trimmings 


Total cutting value (per 100 Ibs. live wt.)... 
Total cutting yield ......-.seeeceeeeeeeees 


Crediting edible and inedible offal values to the above cut-out values and deducting 
totals the ont of well finished live hogs of the weights indicated, plus all 


ing results are secured: 
Loss per cwt. 


Loss per hog ........ceeee cece cree eeeeeeee 


Tard, rend. wt. ......cccccecccscccceccsece 


BROWN FEOt ..ccccccccccccccivccccseseccssccces 


ee -05 -22 $ .33 
$n . -09 44 -78 


demand but heavy weights were slow, 
poor quality ones selling down to $3 and 
lower. 

Top for the week at $4.65 dropped to 
$4.50 on the closing day of the period 
which was the lowest top on the Chi- 
cago market in twelve weeks. The 
average price during the three-day 
period was $4.20 but on Thursday this 
dropped to $4.05, making the average 
95c to $1.05 under the high point of the 
year. 

The following test is worked out on 
the basis of live hog costs and green 
product values at Chicago as shown in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE. Average credits for 
edible and inedible offal are used and 
average costs based on current kill. At 
best margins are very narrow between 
cost and selling price so that it is of 
great importance that packers know 
how each day’s buy is cutting out in 
terms of the current product market. 
160 to 180 180 to 220 225 to 250 ©: 275 to. 300 

Ibs. Ibs. Ibs. Ibs. 

$1.01 $ $ .96 


. -99 

35 32 -23 
os 37 36 36 37 
o L2 1.14 +94 -81 
.s 84 -80 -52 17 
eee oees -20 -51 
oo” retell -06 16 +25 
07 07 -10 ll 
-09 -10 10 ll 
-64 -68 -60 57 
-05 -05 07 -04 
-08 10 1 -08 
-02 -02 -02 -02 
ee -O1 -O1 -O1 -O1 
oe -O1 01 01 -O1 
$4.92 $4.74 $4.51 $4.25 

-- 67.50% 68.50% 70.00% 71.00% 


from these 
expenses, the follow- 


$ .32 
-92 
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New York 
15 Park Bow 
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Grinders — Screens 


for By-Products 


Heavier construction and many exclusive 
improvements have made Williams Ham- 
mer Mills an overwhelming favorite with 
Ameri pack and renderers. Grind 
tankage, bones, greasy cracklings and 
hash dry rendering materials. 30 sizes 
and types. For screening greasy crack- 
lings, etc., let us tell you 
“KAMTAP” vibrating screen. 


Williams Patent Crusher & Pulverizer Co. 
2708 N. Ninth St., St. Louis, Mo. 


45 ae 








PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 


Ask us about them 
Dunning & Boschert 
Press Co., Inc. 


362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 


= 
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When you think of equipment 


HUBBARD 


J. W. HUBBARD CO. 


Manufacturers of a Complete Line of Packing House 
Machinery and Equipment 


718-732 W. 50th St. 


think of 


Chicago 

















for American hog products are at very 
low levels. Because of the lag which 
usually prevails between changes in in- 
dustrial conditions and changes in con- 
sumer demand for meats, a revival in 
business during the next few months 
probably would not be reflected in a 
materially stronger domestic demand 
for pork and lard until the last half of 
the 1932-33 marketing year. Although 
smaller hog sunnlies are in prospect in 
competing European countries, the for- 
eign demand for American hog prod- 
ucts is not likely to improve as much 
as normally would be expected because 
of the higher tariff duties and other 
barriers adopted recently in some of 
the importing countries. 


Feed supplies for finishing hogs are 


much more plentiful and more uniform- 
ly distributed tnan a year avo, and the 
relationship of hog prices to corn prices 
is such as to encourage producers to 
expand hog production considerably 
next year. A material increase in pro- 
duction during 1933 is likely to result 
in burdensome supplies of pork and lard 
during the marketing year, 1933-34, un- 
less there is a very marked improve- 
ment in consumer demand at home and 
abroad. 


fe 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Sept. 1, 1932, to Sept. 14, 1932, totaled 
8,776,545 Ibs.; tallow, 74,800  Ilbs.; 
greases, 240,000 lbs.; stearine, none. 


BELGIAN MEAT IMPORTS. 


During the first five months of 1932 
Belgium imported 1,037 metric tons of 
cooked, smoked and salted meats. Over 
the same period last year imports were 
636 metric tons. Only 100 tons and 166 
tons respectively were from the United 
States, the Netherlands supplying the 
most of the balance. 


Competition on the part of lard from 
the Netherlands remains keen, accord- 
ing to U. S. Department of Commerce 
reports. Of the total imports, 1,713 
metric tons for the January-May period 
of this year, 840 tons were from the 
United States and 846 tons from the 
Netherlands. In 1931 for a like period 
imports were 972 tons and 906 tons re- 
spectively from the two countries. 
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Piqua 


The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 





CURING CASKS 
Tierces—Barrels—Kegs 


Standard and Special Sizes 
American Cooperage Co. 
Successors to Richard Hamilton, Inc., 

MAURER, NEW JERSEY 


Quality—Service—Price 























Ohio 


NEW CURING VATS 
Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 


166 W. Jackson Blvd. 


Chicago 
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Tallow and Grease Markets 


TALLOW—tThe situation in the tal- 
low market in the East the past week 
continued one of tightness, prices going 
to new highs for the upturn despite de- 
yelopments in outside markets. At New 
York, sales of outside tallow were re- 
ported at 4c delivered, equal to 3%c 
fob. Reports were current of a fair 
amount having sold for export at 4%c 
delivered, equal to 4c delivered locally. 

In the inside market city extra sold 
at 3%c f.o.b—presumably 250,000 Ibs. 
—but the quantities were not readily 
disclosed. However, indications were 
that the turnover was not large. Re- 

rts were current later that sales had 

mn made by Jersey renderers at 4c 
fob. although confirmation was lack- 
ing. A stimulating factor was reported 
that soapers were raising prices on cer- 
tain finished products. 

Strength in the market, however, was 
derived mainly from the fact that there 
are no burdensome supplies. A satis- 
factory consuming demand was evident. 
The sharpness of the declines in outside 
commodities and stocks the middle of 
this week effectively halted activity in 
tallow. The result was that a more or 
less purely nominal situation prevailed, 
with both sides looking on pending de- 
velopments. However, a feature was 
the fact that selling pressure in tallow 
failed to enlarge. 

At New York, special was quoted at 
85c; extra, 3%@4c nominal; edible, 
4%6c. 

At Chicago the market was quiet but 
firm, with edible quoted at 4%c; fancy, 
4@4%c; prime packer, 4@4%c; No. 1, 
84ec; No. 2, at 3@3%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow was unchanged at 23s 9d, and 
Australian good mixed, September 
shipment, unchanged at 23s. 

STEARINE—The position of the 
stearine market in the East was un- 
changed during the week. Some fur- 
ther business in oil was reported in New 
York at 6%c, but demand was not 
large. At Chicago, the market was 
steady at 6%4c for oleo. 

OLEO OIL—Activity was rather 
moderate in this quarter, but the price 
level was very steady. Extra at New 
York was quoted 5%@6c; prime, 5@ 
5¥ec; lower grades, 5c. At Chicago, 
trade was moderate and the market 
steady, with extra quoted at 516c. 





See page 42 for later markets. 








_LARD OIL—A steady to firm situa- 
tion was noted in this quarter, but de- 
mand appeared routine in character. 
At New York, prime was quoted at 9c; 
extra winter, 7%c; extra, 744c; extra 
No. 1, 6%e; No. 1, 6%4c; No. 2, 6%c. 
NEATSFOOT OIL—Consuming in- 
terest of late has been more active, 
and the market has ruled steady to firm. 
re at New York is quoted at 8c; ex- 
» Te; No. 1, 6%e; cold test, 12%c. 
GREASES — The position of the 
gtease market in the East the past 
Week was one of moderate activity, but 
4 fairly strong price structure. The last 


WEEKLY REVIEW 


sales of house grease at New York was 
at 35sc. There was no particular pres- 
sure from producers, and the market 
received support from the strength in 
the tallow position. Some attention was 
given reports of firmer soap prices. The 
demand for greases in general, however, 
was not very active, but there continued 
a fairly good interest under the market. 
As a result, the outside weakness has 
had little effect as yet. 

At New York, yellow and house were 
quoted at 3%@3%c; A and B white, 
8% @4%ce according to quality; choice 
white for export, 4% @4%c. 

At Chicago, the market for greases 
was quiet but firm. Weakness in other 
markets apparently checked demand to 
some extent, but greases appeared to 
be in a closely sold-up position. At 
Chicago, brown was quoted at 2%c; yel- 
low, 83@3%c; B white, 3%@3%c; A 
white, 34% @3%c; choice white, all hog, 


3% @4c. 
bees 


By-Products Markets 


Blood. 
Chicago, Sept. 15, 1932. 
Market continues dull. Packers are 


offering at $1.50@1.60. 
Unit 
Ammonia. 
Ground and unground............+ess0+ $1.50@1.60 


Digester Feed Tankage Materials. 


Demand continues rather slow. Last 
reported trading at $1.50 & 10c. 


Unit Ammonia. 


Unground, 11% to 12% ammonia...... $1. 10e 
Unground, 6 to 8% ammonia.......... 1.65@1.75 
LAGGEE GIG 2 ccccccccscccdcccsececoece q -75 


Dry Rendered Tankage. 
No trading of any considerable vol- 
ume reported. Sales being made at 
Chicago at 50@55c. 


Hard pressed and exp. unground 


per unit protein. .....ccccoscccces $ .50@.55 
Soft prsd. pork, ac. grease & qual- 

See; CUE ic kcneccscneebeeseuueaucss @25.00 
Soft pred. beef, ac. grease & qual- 

SEF, DU cca cogs stceweee Cesaeensees @18.00 


Packinghouse Feeds. 


Market slow; prices unchanged. 
Per Ton, 


Digester tankage, meat meal........ $25. 30.00 
Meat and bone scraps, 50%......... 25. 30.00 
Steam bone meal, special feeding 

WR ce cccovewekseshesn son hsases ve @22.00 
Raw bone meal for feeding............ @22.00 


Fertilizer Materials. 


Market continues unchanged. Sales 
of high grade made this week. 


Hi 10@12 - $1. 
me ok ae Se oe 


1.10 & 10c 
-, and ungr., 69% 
e, 


am.. 1. 1.10 & 106 


Bone Meals (Fertilizer Grades). 


Stocks of ground steam bone meal 
very light. Inquiries are not numerous. 
Steam, ground, 8 & 5O.........seeeee- $ 83:33 


Gelatine and Glue Stocks. 


Trading continues very light. Prices 
are largely nominal. 


Per Ton. 

EE ee na $10. 12.00 
OPO. botentekedcctuveces ébbsaa¥ 18.00 
SUG WG, BIMOD cic cccccccvsvnccseds 10.00 
ME BREED eccccccecvecececocssocses 16. 17.00 
Cattle —— skulls and knuckles..... 18. 19.00 
Hide t ings (new style).......... 4. 6.00 
Hide trimmings (old style).......... 6. 8.00 
Pig skin scraps and trim., per Ib... 2%4c 


Horns, Bones and Hoofs. 
Offerings of packer bones limited. 


Per Ton. 
Horns, according to de 
Mfg. shin bones..... sin éecee 
Cattle hoofs 





Seem e eee eeesereseeseses 5 


(Note—Foregoing ices are for mixed carloads 
of unassorted mat indicated above.) 


Animal Hair. 


Market easy. Prices nominal. 
Summer coil and field dried............ 
WEE GONE GUNS ve cnsevccedccovecenes 
svessened, black winter, per Ib. 


Processed, grey, winter, Ib 
Cattle, switches, poe ~ Raed ode csecceese 





lowe eeeeee 








EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Sept. 14, 19382. 

Ground dried blood sold at about $1.70 
per unit f.o.b. New York, with the sell- 
ers asking $1.75 per unit for prompt 
shipment. 

There have been practically no sales 
of tankage either ground or unground 
during the past week. 

Bone meal, both foreign and domestic, 
is firm in price. Some producers are 
sold out for several mon’ in advance. 








PACKINGHOUSE BY-PRODUCT YIELDS. 


The estimated yield and production of by-products from slaughters under 
federal inspection in July, 1932, with comparisons: 





Average wt. Per cent of 
per animal. live weight. Producti 

» . ° .) 

BS BS BS 4 ; 

3S gj | =&8 d 3% HY 3 g g 
as Lap 
ig = ig = Pe z yy fe “ = 3" a 
<a ae Beg BE 5 5 Be 
523 6 #888 § 588 && 5 5 A562 

Lbs. Lbs. Pet. Pct. M Ibs. M Ibs. M Ibs. M Ibs. Pet. 
Edible beef fat!....... 38.52 37.48 4.06 3.99 305,444 27,632 29,403 22,859 82.73 
Edible beef offal....... 29.08 28.95 3.06 3.08 229,915 20,863 19,546 17,657 84.63 
Cattle hides .......... 63.31 62.41 6.67 6.65 504,729 44,087 43,974 294 86.86 
Edible calf fat?........ 1.30 1.19 0.74 0.65 5,966 481 491 386 80.25 
Edible calf offal........ 6.67 6.73 3.80 3.69 642 2,593 2,388 2,180 84.07 
REE eee 34.34 37.04 15.05 15.21 1,571,483 123,953 109,265 103,411 83.43 
Edible hog offal ...... 6.44 7.13 2.82 2.93 540 23,043 19,360 19,906 86.39 
Pork trimmings ....... 13.60 14.80 5.96 6.08 623,479 48,667 40,761 41,320 84.90 
Inedible hog gr . 2.65 2.92 1.16 1.20 121,955 9.648 8,632 8,181 84.79 
Sheep edible fat?....... 1.60 1.34 2.01 pg | 882 2,061 2,085 1,853 89.91 
Sheep edible offal...... 2.01 1.86 2.51 2.46 37,414 2,497 2,949 2,572 103.00 

7Unrendered. *Rendered. 
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PRODUCTION AND CONSUMPTION OF COTTON SEED AND PRODUCTS. 


Cotton seed received, crushed and on hand, and cottonseed products manu- 
factured, shipped out, on hand and exported for one month ended August 31, 
1932, compared with a year ago, as reported by the U. S. Census Bureau: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* 
Aug. 1 to Ang. 31. 





19382. 1931. 
United States .......-++.++5- 119,936 95,872 
Georgia ........- 15, 11,288 
Louisiana 5, 691 
Mississippi 418 
Oklahoma 823 
BEE  wctiaackeetetvecvenaas tee 69,384 71,414 
All other states...........-++. 11,226 11,238 


Crushed On hand at mills 
Aug. 1 to Aug. 31. Aug. 31. 
1932. 1931. 1932. 1931. 
151,193 59,377 265,372 61,279 
11,927 7,243 13,575 5,424 
SS = =—s tne ene 9,362 1, 
ae.  wshbes , 1,457 
13,180 883 28,557 3,235 
83,704 43,911 158,599 40,996 
23,471 7,340 34,986 8,884 


“*Includes seed destroyed at mills but not 296,629 tons and 24,784 tons on hand Aug. 1, nor 929 
tons and 1,592 tons reshipped for 1932 and 1931 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 





On hand 
Item. Season August 1. 
Game GM ive dc celvcvovedcucs 1932-33 *29,433,629 
(poumda) .ccccccccccccce 1931-32 8,086,071 
Refined Oi] ......--..-seee0- 1932-33 7625,731,391 
(pounds) ....ccccccccces 1931-32 277,836,530 
Cale amd meal ..-cceccccces 1932-33 114,258 
to S1- 146,888 
| er 32- 165,207 
(tons) 31- 47,723 
Linters 1932- 238,120 
(running bales) ........ 1931-32 175,904 
TERT, GRP ce ccccccccccccecs 1932-33 4,138 
(500-Ib. bales).......... 1931-32 3,564 
Grabbots, motes, etc......... 1932-33 15,290 
(500-Ib. bales) ......... 1931-32 12,475 


Produced Aug. 1 Shipped out Aug. On hand 
to August 31. 1 to Aug. 31. August 31. 
45,539,089 45,382,670 *28,314,613 
17,260,320 12,276,489 12,230,694 
ao Ot eer 525,308,275 
33,004,505 == veeccsecee 212,390,668 
70,271 87,048 97,481 
28,341 69,436 105,793 
43,184 72,996 135,395 
16,117 19,561 44,279 
21,332 54,650 204,802 
8,395 19,463 164,836 
coesecece 340 3,798 
etwaecas’ 3,561 
542 1,367 14,465 
86 573 11,988 


*Includes 4,363,454 and 4,719,849 pounds held by refining and manufacturing establishments and 


7,115,770 and 5,483,940 pounds in transit to refiners 
1932, respectively. 


and consumers August 1, 1982, and August 31, 


tIncludes 4,458,059 and 2,578,225 pounds held by refiners, brokers, agents, and warehousemen at 


places other than refineries and manufacturing establishments and 5,537, 


transit to manufacturers of lard substitute, oleoma 
31, 1932, respectively. 
**Produced from 42,311,804 pounds of crude oi 


691 and 4,164,159 pounds in 
rgarine, soap, etc., August 1, 1932, and August 


1. 








MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Sept. 14, 1932. 

Cottonseed meal market opened firm 
at practically the closing prices of yes- 
terday. From this point the market 
advanced 25@50c per ton. March meal 
sold at $18.00. Trading was dull during 
the first half of the session, but picked 
up as the morning wore on. As noon 
approached there was a severe break 
in the major markets. There was a 
severe decline of over 2c a bushel in 
wheat, and the cotton market broke 50 
points from the high. This brought in 
renewed liquidation and the cottonseed 
meal market sold back to $17.50 for 
March, losing all of the advance. 
Near-by positions closed at a decline of 
25c from yesterday’s price. 

October meal sold at $15.50 and No- 
vember at $15.75. Continued good 
weather facilitated the movement of the 
new crop. Lack of demand brings 
about a situation that makes the market 
unable to withstand hedge selling when 
weakness develops in the major mar- 
kets. In view of what occurred today, 
the price of cottonseed meal held re- 
markably well. Continued declines in 
all markets are extremely discouraging 
to buyers who are backing away from 
the market in hopes of filling their re- 
quirements to better advantage. The 








market closed weak at a decline of 25c¢ 
to unchanged. 

Cotton seed market enjoyed an ad- 
vance today of 75c per ton on the bid 
prices which yesterday were carried too 
low. It is fortunate that this advance 
occurred early in the session as buyers 
had withdrawn on the close and were 
unwilling to pay the prices previously 
bid. With the good weather which 
exists the movement of cotton seed is 
heavy. Mills have withdrawn their 
previous prices in the country and are 
awaiting developments in the markets 
for cottonseed oil and cottonseed meal 
to establish a new level of prices which 
necessarily must be materially reduced. 


———-q 


COTTONSEED PRODUCTS EXPORT. 
Exports of cottonseed products for 


ten months ended July, 1932, reported 
by the U. S. Census Bureau: 
1932. 1931. 

Oil, crude, Ibs. ............32,483,896 9,526,508 

OO eer ree 10,250,019 17,290,766 
Cake and meal, tons 2,000 Ibs. 215,952 44,629 
Linters, running bales...... 116,096 111,969 

eo 


OILS AND FAT EXPORTS. 
(Continued from page 26.) 
both edible and inedible oils and fats of 
vegetable origin. The following table 
supplies the particulars of this export 
trade: 


EXPORTS OF VEGETABLE OILS COMPARED. 

















Quantity. Value. 
1930-31. 1931-32 1930-31. 1931-32. 

Vegetable Oils, edible: ML M Lbs 
GS iy DE ndc cvecceccescecenas 16,902,000 9,383.000 $ 1,532,000 $ 676,000 
NR GEN vaGctsnensuee cise otenvetvecects 4,410,000 3,649,000 413,000 000 
Cy GEE. du vaenhedeksdheretcssadsccocnenes 915,000 775,000 123,000 67,000 
SD EE cic cahehEdkbonksrésesaccececes 463.000 20,000 93,000 50,000 
Vegetable oil lard compounds.............. 5.661,000 3,191,000 737,000 330,000 
Other edible vegetable oils and fats....... 4,722,000 5,816,000 491,000 375,000 

EE eticnintdidtie Kasee 6s Cilcecorceevéves 33 073,000 23,134,000 $ 3,389,000 $ 1,786,000 

Inedible: 

GORE GE GED c ci ccccccesccccccscsceces 18,344,000 19,988,000 $ 1,162,000 835,000 
SN, GED. GI io odes ccccccsccccccecve 9,451,000 31,654,000 632,000 1,068,000 
DEE SEE ep sedenesercesccccccccccscecees 1,297,000 873,000 150,000 75,000 
Vegetable soap stock..............sseeeees 21,626,000 19,244,000 1,008,000 707,000 
Other expressed oils and fats............. 6,203,000 1,192,000 475,000 86,000 

SED caneteSewecas césicuscceccetsvces 56,921,000 72,951,000 $ 3,427,000 $ 2,771,000 

ee UNE. wcnsacabbsscevavebecccsce 89,994,000 96,085,000 $ 6,816,000 $ 4,557,000 
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COTTONSEED OIL TRADING. 


COTTONSEED OIL—Store oil de 
mand at New York was moderate, ang 
the market was easier with futures, 
Southeast and Valley crude sold at 4%, 
easing to 344@3.55c sales in the South- 
east, and 3%c sales and bid in the Vaj- 
-, Texas was quoted nominally at 


Market transactions at New York: 


Friday, September 9, 1932. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked, 


Spot 475 a Bid 
Sept. 485 a 509 
RG <0 a 496 a 505 
eR ee, 495 a 510 
ae Pee. 
ae 5 510 508 504 a 508 
MG aseck Sete can fete 505 a 520 
ae 5 522 522 518 a 521 
eee. is See eee ben ce 
Sales, including switches, 10 con- 
tracts. Southeast crude, 4c sales. 
Saturday, September 10, 1932. 
aE ee 470 a Bid 
Sept = wee 480 a Bid 
Oct. hac ie 490 a 500 
Nov. ere 
do .0%5 1 494 494 494a.... 
MM ecacis. ahs. idee! Ueeude 494 a 500 
| Sea sc.ce 4.00.0. 06a) Se 
, 2 518 510 509 a 512 
SS SS Ss v= 509 a 525 


Sales, including switches, 3 contracts. 
Southeast crude, 4c sales. 


Monday, September 12, 1932. 


Spot 460 a Bid 
SL own tek 460 a Bid 
| RS eee Bi AE ye 460 a 475 
en or ee 460 a 480 
a ces esse cons, Ae 
is os oie 5 475 466 470 a 468 
are ---- 468 a 485 
Mar. 10 501 485 485 a 490 
Apr. 2 505 505 485 a 510 
Sales including switches, 17 con- 
tracts. Southeast crude, 3%c bid. 


Tuesday, September 13, 1932. 


Spot 450 a Bid 
Sept. 450 a Bid 
ae 448 a 455 
Nov a ll 
mee 30. 2 448 448 448 a 455 
Jan 23 451 451 453 a 456 
| ee ere aa ote 455 a 475 
Mar. .... 30 472 463 472a.... 
NE. 5 a Stale ee 
Sales, including switches, 56 con- 
tracts. Southeast crude, 314@3%ce. 
Wednesday, September 14, 1932. 
0 aie erect ade 465 a Bid 
Sept. Rae 441 a Bid 
OGG ...5 ce cece eee enn 
Nov. 6 452 446 446 a.... 
a ee 
Wi rissa 12 465 460 442 a 44 
Sere ere 445 a 465 
BR 6 18 478 458 459 a 458 
IN: Sica iy cx os sale wera 455 a 47 
Sales, including switches, 31 con- 
tracts. Southeast erude, 31%4c sales. 
Thursday, September 15, 1932. 
Spot 420 a 
Sept .... 4808 
BO cdsoks eet 442 486 437 a .---- 
Mar. .... .... 455 448 4500 42 





Sept 


weste! 


lard, t 
aroun 
of 150 
to ma’ 











Tracts. 


. Bid 


> 
B 





September 17, 1932. 


THE NATIONAL PROVISIONER 


Al 


Vegetable Oil Markets 


Market Active—Prices React Sharply— 
Outside Weakness Factor—Weather 
South Better—Liquidation Catches 
Stop-Loss Orders—Consumption Re- 

rt Bullish — Lard Steady — Crude 
eaker. 

The cotton oil future market the past 
week reversed the trend of late. Under 
persistent moderate commission house 
selling and liquidation, which at times 
ran into stop-loss orders, prices slumped 
15 to 102 points from the recent highs. 
The unsettlement created by the larger 
than anticipated cotton crop estimate 
continued in evidence this week, even 
though the outlook is for a compara- 
tively modest crop. 

The latter, with the weakness in cot- 
ton and a severe setback in stocks, 
made for a situation where new buying 
power in oil was very thin, and where 
profit taking on a scale down and buy- 
ing on resting orders had very little 
effect. A comparatively heavy August 
consumption was rather generally ig- 
nored, but this was due to the declining 
tendency in the markets in general. 

In some quarters the impression pre- 
vailed that the large consumption last 
month had been discounted. The fact 
that lard failed to give ground material- 
ly with the other markets came in for 
some attention, but the spread between 
lard and oil, continues in favor of the 
western market. January oil, after 
showing a fair premium over January 
lard, ultimately sagged to a discount of 
around 25 points, but a normal spread 
of 150 points discount or more is needed 
to materially improve compound trade. 


Consumption Increases. 

Crude markets felt the situation ma- 
terially. After selling at 4%c in the 
Southeast and Valley, crude eased to 
3%@3.55¢ sales in the Southeast and 
3%c sales and bid in the Valley. Texas 
was quoted 3.30c nominal. 

Consumption of cotton oil during Au- 
gust, first month of the new season, was 
highly gratifying at 346,753 bbls., com- 
pared with 250,000 bbls. in July and 
197,000 bbls. in August last year. The 
figures evidently show that the trade 
was carrying light stocks, and owing 
to advancing prices last month took 











us refer you to some of them. 


G. 





Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 


H. Hammond Company 


WEEKLY REVIEW 


hold freely. However, the figures were 
somewhat offset by visible stocks on 
September 1, of 1,570,000 bbls. and the 
closeness of the movement of new oil, 
although stocks compared with 1,843,- 
000 bbls. in July and only 603,900 bbls. 
in August last year. 

So far this month distribution of oil 
is reported to have held up very well, 
but with the declining tendency in the 
market it is very doubtful as to whether 
or not September consumption will show 
up as well as in August. 


Weather Favorable. 

Cold storage holdings of lard in the 
United States on September 1 were 
103,169,000 lbs., compared with 96,047,- 
000 Ibs. a year ago and a five-year Sep- 
tember 1 average of 141,981,000 Ibs. 
Chicago lard trade was looking for a 
decrease in the lard stocks there the 
first half of this month of between 12,- 
000,000 and 15,000,000 Ibs. 


There has been little or nothing new 
in the way of cotton estimates from 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Sept. 15, 1932.— 
Cotton oil futures declined about 35 
points and crude %c lb. during the 
week. Grains, lard and cotton also 
tumbled. Crude is barely steady at 3% 
@3%c lb. for Texas and 3%@3%c lb. 
for Valley. Bleachable is firmly held 
at 4%c lb. loose New Orleans. A big 
August consumption of cotton oil has 
been offset by a large carryover. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Sept. 15, 1932.— 
Crude cottonseed oil 3%c lb.; forty-one 


per cent protein cottonseed meal, $15.00; 
loose cottonseed hulls, $2.00. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas. Tex., Sept. 15, 1932.—Prime 


cottonseed oil, 3%c; forty-three per 
cent meal, $13.00; hulls, $3.00. 


Chicago, 
Illinois 





MARGARINE 


the South the past week. The weekly 
weather report noted cool and rainless 
conditions except in limited areas of 
the southeast and parts of Texas. Bolls 
opened rapidly, with more favorable 
weather for outdoor operations, picking 
and ginning made rapid progress. 

COCOANUT .OIL — Demand was 
quiet and the market barely steady hav- 
ing been influenced somewhat by easier 
copra prices, partly due to heavy re- 
ceipts in the Philippines. At New York, 
tanks were quoted at 3%@3%c. At 
tanks were quoted at 34%2@3%c. At Pa- 
cific Coast, tanks were auoted 34 @3%. 

CORN OIL—After showing consid- 
erable strength and selling at 45%c at 
outside points, with Chicago producers 
asking 4%c, the corn oil market took 
on a nominal and quieter appearance 
following the break in cotton oil. Buyers 
were holding off, but sellers not press- 
ing. Latest quotations were 4%c nomi- 
nal at Chicago. 

SOYA BEAN OIL—Market ruled 
steady to firm, with a moderate de- 
mand. Tanks f.o.b. western mills 
prompt, sold at 3.40c recently. October- 
December shipment quoted at 3%c. 

PALM OIL—Market quiet and steady. 
with spot Nigre casks quoted at New 
York at 3%@3%c; shipment, 2.90c; 
spot Lagos casks, 4c; shipment, 3.15c; 
12% per cent acid, bulk, 3%c; 20 per 
cent softs, 3.15c; 40 per cent, 3c. 

PALM KERNEL OIL—Demand was 
not brisk, but the market was steady. 
Bulk oil at New York, 3%c. 

OLIVE OIL FOOTS — Market was 
steady to firmn, although demand the 
past week was moderate. At New York, 
spot was quoted at 5@5%c; shipment, 
4% @5c. 

ee OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—wWhile offerings were 
not large, the market was easier follow- 
ing cotton oil. Peanut oil tanks were 
quoted at 3%c f.o.b. southern mills. 


Xo 
HULL OIL MARKETS. 


Hull, England, Sept. 14, 1982. — (By 
Cable.)—Refined cottonseed oil, 25s 6d; 
Egyptian crude cottonseed oil 23s 3d. 
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| Week’s C losing Markets 











FRIDAY’S CLOSINGS 


Provisions. 

Hog products were irregular the lat- 
ter part of the week. Liquidation was 
less active, and support steadied on bet- 
ter outside markets and a decrease of 
over 12,000,000 lbs. in Chicago lard 
stocks for first half September. These 
are 10,676,000 lbs. Last year they were 
6,288,000 Ibs. 


Cottonseed Oil. 

Cotton oil is moderately active and 
rather heavy. Active months are off 
106 to 112 points from highs owing to 
weakness in cotton, barely favorable 
weather in the South, scattered liquida- 
tion, limited support and easier crude. 
Southeast, 34 @3%c lb.; Valley, 3%c 
Ib. sales. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Sept., $4.30 bid; Oct., $4.32@4.31; 
Nov., $4.33@4.48; Dec., $4.33@4.45; 
Jan., $4.41@4.46; Feb., $4.40@4.60; 
Mar., $4.53@4.58; Apr., $4.55@4.70. 

Prime summer yellow unquoted. 


Tallow. 
Tallow, extra, 35c sales. 


Stearine. 
Stearine, 65éc. 


Friday’s Lard Markets. 

New York, Sept. 16, 1932. — Lard, 
prime western, $5.45@5.65; middle 
western, $5.25@5.35; city, 54%c; refined 
continent, 5%@6c; South American, 
6%@6%c; Brazil kegs, 6%@7c; com- 
pound, 7c. 


JULY MARGARINE OUTPUT. 
July margarine production showed an 
increase of 60,632 Ibs. or % of 1 per 
cent over the production of the same 
month a year ago according to figures 
of actual production reported to the 
U. S. Department of Agriculture by 

margarine manufacturers, as follows: 
July, 1932. July, 1931. 

Uncolored margarine: Lbs. Lbs. 
Exclusively vegetable 8,800,989 7,639,618 
Animal and vegetable 2,198,778 3,210,501 
10,850,119 


65,838 
207,026 


272,864 
7,705,456 
3,417,527 


11,122,983 


Gereke “Allen 
Carton Co. 


17th & Chouteau Blvd. 
ST. LOUIS, MO. 

Our Display Containers and 
tons are made to suit your 
individual requirements. 

And G-A Designs have an ex- 

ceptional and outstanding sales 

appeal and attraction. 
Get in touch with us 


Colored margarine: 
Exclusively vegetable 
Animal and vegetable 


43,251 
140,597 





Total 
Total vegetable 8, 
Total animal and vegetable. 2, 


Grand total 11,183,615 














BRITISH PROVISION MARKETS. 

(Special Cable to The National Provisioner.) 

Liverpool, Sept. 15, 1932.—Steady but 
firm market features provision trade. 
Hams and pure lard in fair demand; no 
call for picnics. 

Friday’s prices were as follows: 
Hams, American cut, 71s; hams, long 
cut, 78s; shoulders, square, none; pic- 
nics, 50s; short backs, none; bellies, 
clear, 57s; Canadian, 50s; Cumberlands, 
none; spot lard, 48s. 

fe 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Sept. 15, 1932, 
show exports from that country were 
as follows: To the United Kingdom, 


139,410 quarters; to the Continent, 
29,211 quarters. Exports the previous 
week were: To England, 72,407 quar- 


ters; to Continent, 3,159 quarters. 
ee 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
five days ended September 10, 1932, were 
4,277,000 lbs.; previous week, 4,542,- 
000 Ibs.; same week last year, 3,928,000 
Ibs.; from January 1 to September 10 
this year, 130,020,000 lbs.; same period 
a year ago, 149,034,000 Ibs. 

Shipments of hides from Chicago for 
the five days ended September 10, 1932, 
were 5,360,000 lbs.; previous week, 
5,147,000 lIbs.; same week last year, 
4,251,000 Ibs.; from January 1 to Sep- 
tember 10 this year, 165,888,000 lbs.; 
same period a year ago, 134,576,000 Ibs. 








Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes 4c per 
pound on a car of product he 
has saved $37.50. 

If he makes 4c a pound 
on a car, he has made $75.00. 

The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 














If you ofc THE NATIONAL 
PROVISIONER DAILY MARKET 
SERVICE you know the market. 
You neither buy nor sell blindly. 

A fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this coupon and send 








an eee to 
407 So. Dearborn St., Chicago, Ill. 


September 17, 1939 


GELATINE AND GLUE DUTIES, 

Changes in the duty on imports jnty 
the United States of inedible gelatj 
and glue of animal origin from 25 per 
cent ad valorem and 2c per pound ty 
20 per cent ad valorem and 2%c per 
pound do not apply to edible gelatine 
the United States Tariff Commissigy 
announces as a result of numerous jn. 
quiries. Neither does it apply to any 
glue of vegetable origin nor any 
tine or glue of any kind valued at d& 
or more per pound. Furthermore, the 
change does not apply to fish glue o 
casein glue, both of which are otherwige 
provided for. The duty on edible gels. 
tine valued at less than 40c per 
was decreased in a previous proclama- 
tion from 20 per cent ad valorem anf 
5¢ per pound to 12 per cent ad valorem 
and 5c per pound, effective April 15, 
The new rates were effective after Sep. 


tember 17. 
fe 


N. Y. HIDE EXCHANGE FUTURES, 


Saturday, September 10, 1932—0y4 
Contracts— Close: Sept. 6.75@7.15; 
Dec. 7.80 sale; Mar. 8.55n. Sales 9 lots, 

New—Close: Sept. 6.75b; Dec. 7.70b; 
ae 8.89 sale; June 9.45@9.55. Sales 

ots. 


Monday, September 12, 1932—0M 
Contracts — Close: Sept. 6.50@7.00; 
_ 7.60@7.70; Mar. 8.30n. Sales three 
ots. 

New—Close: Sept. 6.50b; Dec. 7.50n; 
Mar. 8.65 sale; June 9.30@9.40. Sales 
seven lots. 


Tuesday, September 13, 1932—Old 
Contracts— Close: Sept. 6.00@7.M; 
Dec. 7.30 sale; Mar. 7.95n. Sales 5 lots, 

New—Close: Sept. 6.00@6.80; Dee. 
7.20n; Mar. 8.30 sale; June 8.91@9.05, 
Sales 11 lots. 


Wednesday, September 14, 1932—Old 
Contracts—Close: Sept. 5.50n; Dee 
6.75 sale; Mar. 7.40n. Sales 4 lots. 

New—Close: Sept. 5.50n; Dec. 6.65n; 
— 7.75@7.90; June 8.40b. Sales 18 
ots. 


Thursday, September 15, 1932—0M 
Contracts—Close: Sept. 5.60n; Dee 
6.75@6.85; Mar. 7.45n. Sales 23 lots. 

New—Close: Sept. 5.60n: Dec. 6.65n; 
Mar. 7.80 sale; June 8.49@8.55. Sales 
57 lots. 

Friday, September 16, 1932—Old Con- 
tracts—Close: Sept. 5.20n; Dec. 6.35@ 
6.45; Mar. 7.00n. Sales 14 lots. 

New—Close: Sept. 5.20n; Dec. 6.25n; 
Mar. 7.35@7.50; June 8.10b. Sales 19 


lots. 
~~ fe 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended September 10, 
1932: 

Week ending 


Sept. 10, 
Sept. ‘ 
Aug. 
Aug. 


New York. Boston. Phils 


.. 30,980 
23,909 
669,949 


POSTPONE ANNUAL MEETING. 

The board of directors of the Tat 
ners’ Council of America has voted # 
postpone the annual meeting 
for October 20 at Buffalo, N. Y. ™ 
various groups of the council will com 
tinue to hold their meetings regularly 
as necessary. 


Sept. 12 
Sept. 


267,069 





Septe 
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* d d ki mixed city and country lots $2.00@2.25. 
e an In ar ets SHEEPSKINS—Dry pelts firm at 
jl = top asked. Rieger — 
‘ : ' ; inue strong; one packer so o. I’s 
Chicago. against $24.50 or 7% paid previous day. . this week De 45c, 5. 5e advance, with 
PACKER HIDES—The packer hide Mid-week, ge Artigas sold at $34.00 No. 2’s quoted 25@30c, nom., as to qual- 
aot was quiet this week but se- Uruguay gold, equal to 87sec, or ysc up ity, inside figure last paid. Not many 
marke . ; P- from last week. Last sales were 4,000 shearlings coming in and packers re- 
parently firm. Actual trading was con- LaPlatas and 4,000 Sansinenas to this port inquiries a, good quantities. 
fned to four cars of hides, all selling country at $25.00, or Tic. Pickled skins a shade firmer, with blind 
at steady prices. A total of 8,100 more ia ay ga pe at aD ree — _— —_ a. per oes and 
; é 7 market is about unchanged but trading ribby lambs at $2.50, and straight run 
hides moved last Saturday, also at soy, Hides are generally firmly held offered at $3.00; quoted 25@37%'2c low- 
steady prices. but buyers have not been disposed to er in other directions. Sales reported 
The erratic movements of stock and buy in quantities at the advanced recently at New York at $2.50 per doz. 
other commodity exchange markets dur- pYices. Any improvement in patent for straight run. Outside small packer 
ing the week, due principally to outside leather business would undoubtedly be lambs of current production quoted 
: a intestate diuition:# reflected in improvement in country ex- 40@45c. 
influences and a sympathetic decline In tremes, although the present wide New York. 
the Hide Exchange market, caused buy- spread between these and packer light ‘ 
ers of hides to withdraw early bids at cows is due mostly to the fact that the PACKER HIDES—Market quiet but 
last trading prices and hold off until country extremes coming out at present apparently firm. Two small lots of Au- 
ditions become more stabilized. The "U2 Pack to late winter quality. All- gust native steers reported still held, 
con ‘ » ene weights quoted 5@5%ec, top paid late 314 one packer holding August branded 
spot market for hides does not show previous week. Heavy steers and cows Pp _—— 
any signs of being affected by those about 4%c, nom. Buff weights quoted steers. Market quotable nominally on 
conditions and, while buyers are not 5@5%c, top recently paid. Extremes parity with Chicago prices. 
showing their hand at the moment, oe Pak oe ane sue COUNTRY HIDES — Country hides 
there is no disposition on the part of 4¢, nom. - abount unchanged but rather quiet. 
ackers to press hides for sale. Packers CALFSKIN S—Trading is still Buff weights quoted 5@5%e; around 
, e Ye ask d mid-weste 
were well sold up prior to this week awaited to definitely establish this mar- 6@6%4c asked for good mid-western ex- 
and are resting in a comfortable posi- Ket. Packers have advanced their ask- tremes. 
tin so far as stocks are concerned a prices from 10¢ to 12¢ on August CALFSKINS—No open trading re- 
: *  calfskins, with last actual trading prices ported on calfskins but intimations of 
The leather markets continue firm of 8%@9c not representative of the some trading on confidential terms. 
and fairly active for the lower grades market. Trading previous week was at 70c for 
of leather. Announcements were made Chicago city calfskins appear firm but collectors’ and 80c for packers’ 5-7’s; 
during the week by several large manu- slow; collectors advanced asking prices the 7-9’s were quoted 90c@$1.00, and 
a A , to 10c for 8/10-Ib. and 12c for 10/15-Ib., 9-12’s at $1.25@1.35. The 12/17 but- 
facturers of medium and low priced ag against 8c and 10c asked last week. termilk kips recently sold at $1.35. 
shoes of advances of 242@5c per pair. Outside a 8/ —_ quoted Migs ar flrmten anOwe 
One packer sold 2,100 September na- nom.; mixed cities and countries 
tive - at end of last pe at 8c, 7% nom.; straight countries 6@6%c, CHICAGO HIDE QUOTATIONS. 


hi i i oem. ¢ uotations on hides at Chicago for 
which was paid for 3,500 earlier, aS "" KTPSKINS—Trading will be neces- the week ended Sept, 16, 1982, with com- 
Big ; car July €X- sary to establish this market also, as parisons, are reported as follows: 
treme native steers sold late this week packers have advanced their asking Mpegs se 
at 8c, steady. prices to llc for northern native kip- woikadeal’ Sue. Sie sai: 
Butt branded steers last sold at 8c, Skins, as against a nominal figure of Sept. 16. week. 1981. 


One packer sold a car of Colorados this 9¢ last week. “ae gyn 9 aut a 
8 


week at 742c for Septembers, steady. _ Chicago city kipskins are held at » hat. strs. 
Two cars of heavy Texas steers sold 8%4c, some collectors not offering. Out- HN: futt pra 
this week at 8c, steady; 1,000 August- side cities 7T@7%4c, nom.; mixed city _ strs. 
September light Texas steers sold last and country lots 64@7c, nom.; straight | Pa 
Saturday at 7%4c, steady. Extreme countries 6@6%c, nom. strs. Maan 
light Texas steers last sold at 7%4c. Packer regular slunks have sold in a ivy nat cows 

Heavy native cows are quotable at small way at 55c and this is asked; one Lt. nat cows 
T%e, nom. Light native cows last lot of 1,500 hairless sold at 30c for full }**,DmUS..: 93 
moved at 8°. One lot of 5,000 August- size, small ones at half-price. Calfskins ...10 
September branded cows sold at end of HORSEHIDES—Horsehides are firm- 
last week at 746c, steady. ly held but trading only moderately ac- _ Dn 

Native bulls quoted 54%4@5%c, nom., tive. Chicago city renderers are quoted Slunks. bris..25 @ 25 @30n 
and branded bulls 4% @5c, nom. $2.25@2.50, some quoting up to $2.75, Light native, butt branded: and Colorado steers 


SMALL PACKER HIDES — Local le per lb. less than heavies. 
gr es are fairly well cleaned mee oe got agg ge 
o end of August, and market is i 1 Branded .... 7 7 
quoted nominally around 7c for na- Handling Hides Nat. bulls es Sin 5 @ 5Kn 
tive all-weights and 7c for branded. Much money is undoubtedly lost a Lone oe bs Sd 
Last tradi by the packer through improper yen Ss x 
st trading by local small packer take-off and curing of hides and 65 
association, previous week, was extreme skins, os s 
native steers and light native cows at Complete directions for the proper 
o and branded cows 744c, September handling of hides and skins have 
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Live Stock Markets 


CHICAGO 


(Reported by U, S. Bureau of Agricultural 
conomics. ) 


Chicago, Sept. 15, 1932. 

CATTLE—Compared with a week 
ago: Mediumweight and weighty steers, 
25@50c, mostly 50c, higher on strictly 
good and choice offerings. Light steers 
and yearlings lost part of the early ad- 
vance but are strong to 25c higher; 
light heifer and mixed yearlings, 25@ 
40c up, weighty kinds and grassy and 
shortfed butcher heifers showing maxi- 
mum upturn; fat cows, 15@25c higher, 
with cutters strong; bulls, 25@40c 
higher; vealers, 50c up. It was largely 
a light steer and yearling run, weighty 
bullocks remaining very scarce. Killing 
quality of the fat run was generally 
plain ,until late in week. Fat steers, 
largely $7.00@9.25, with weighty 
bullocks scaling 1,200 lbs. upward bring- 
ing 75c@$1.00 premium over compar- 
able light kinds. There were approxi- 
mately 6,000 western grassers in run. 
Best weighty fed steers, $10.35, a new 
high on crop; light steers, $10.00; year- 
lings, $9.85, few above $9.50; heifer 


yearlings, $8.50; best western killers, 
$7.00. 


HOGS—Compared with one week ago: 
Market mostly 25c lower; weights below 
150 lbs. steady to 25c higher; packing 
sows, 15@25c lower. Slow fresh pork 
trade was main bearish factor. Ship- 
ping demand was light, with under- 
weights and light sows predominating 
in out movement. Week’s top, $4.65; 
today’s peak, $4.50, lowest in twelve 
weeks; late bulk 180 to 220 lbs., $4.35@ 
4.45; 230 to 260 lbs., $4.20@4.40; 270 to 
300 Ibs., $4.00@4.20; 310 to 380 Ibs., 
$3.60@4.00; 140 to 170 Ibs., $4.15@4.40; 
pigs, $3.65@4.15; packing sows, $3.10@ 
3.60, smooth sorts, $3.65@3.90. 

SHEEP—Compared with week ago: 
Killing classes, unevenly steady to 25c 
lower, decline largely on inbetween 
grade lambs. Lower dressed prices 
were the principal weakening factor. 
Today’s bulks follow: Good to choice 
range lambs, $5.75@6.00; plain kinds, 
down to $5.35 to killers; desirable 
natives, $5.50@6.00, few $6.25 and $6.50. 
Week’s top natives, $6.75; westerns, 
$6.25; native throwouts, $4.00; range 
yearlings, $3.50@4.25; native slaughter 
ewes, $1.50@2.00; prime 105-lb. Mon- 
tanas, $2.85. 


-— fe 


BUSINESS OPPORTUNITIES. 
Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Sept. 15, 1932. 

CATTLE—Better grades of fed steers 
and yearlings were in demand and are 
selling at strong to mostly 25c higher 
prices, with spots up more on weighty 
kinds as compared with last Thursday. 
Other shortfed steers ruled steady to 
weak, while straight grassers are weak 
to 25c lower. The week’s be 4 reached 
$9.60 on choice 1,290-lb. weights, while 
best yearlings and mixed heifers and 
steers brought $9.00. Most of the fed 
offerings sold from $6.50@9.00, and the 
bulk of the grass fat kinds went from 
$3.50@5.35. Light yearlings and she 
stock held mostly steady, although some 
weakness was noted on best fat cows. 
Bulls ruled 10@15c higher, while veal- 
ers are 25@50c lower; late top, $6.00. 

HOGS—A decidedly weaker under- 
tone prevailed in the hog market the 
past few days, and values are consider- 
ably lower than a week ago. Desirable 
grades scaling from 240 Ibs. down met 
a fairly broad shipping outlet and are 
quoted 25@30c lower, while heavier 
weights selling to packers are 35@50c 
under a week ago. The late top rested 
at $4.05 on a few sorted 160- to 200-Ib. 
weights, while the majority of the 170- 
to 240-Ib. weights sold from $3.85@4.00. 
Heavy butchers moved slowly, with 
$3.50@3.85 taking the more desirable 
250- to 350-lb. weights. Packing sows 
are 35@40c lower at $2.65@3.35. 

SHEEP—Trade in fat lambs was 
very uneven. Range offerings were 
relatively scarce, and closing prices are 
fully steady with a week ago, while 
native lambs are around 50c lower for 
the week. Choice range lambs scored 
$6.25 on Monday, but at the close a com- 
parable kind went at $6.00. Choice 
natives sold up to $5.50 at the high 
time, while most late sales were made 
at $5.00@5.10. Aged sheep held steady, 
with best fat ewes at $2.00, bulk selling 
from $1.25@1.75. 

fe — 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
baci . Economics. ) ti 


East St. Louis, IIl., Sept. 15, 1932. 

CATTLE—Values in cattle ruled un- 
evenly weak to higher the past week. 
Native and western steers sold steady 
to 25c higher, with best kinds showing 
the gain; mixed yearlings and heifers, 
steady to 25c up, with good and choice 
kinds, as in steers, showing the ad- 
vance; some western heifers, 15c lower; 
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SERVICE 


From the Nation’s Oldest and Largest 
Livestock Buying Organization 


Chicago, Ill. Cincinnati, Ohio 
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cowstuff and bulls, mostly 25c hi 
vealers, 25c higher. Choice 1 : 
steers topped at $9.75, with the beg 
yearling steers $9.00; bulk of 
$6.25@8.75. Most good to choice 
$7.50@9.10. Mixed yearlings of 59 
Ibs. average topped at $8.25, with 
straight heifers $7.60 and bulk of mixe 
yearlings and heifers in good and choigs 
flesh, $6.25@7.50. Medium fleshed 
mixed and heifers went largely at $475 
@5.75. Beef cows sold largely at $2.59 
@3.25; top, $4.50; low cutters, $1.25@ 
1.75; top sausage bulls, $3.25. 
and choice vealers closed at $7.00, 
HOGS—Pork values declined 10@2H¢ 
during the week, pigs holding steady, 
A top of $4.35 was paid Thursday, with 
bulk of sales $4.20@4.30; packing sows, 
mostly $3.10@3.65. 


SHEEP—Fat lambs finished s' to 
25c lower for the week, sheep hd 
steady. Fat lambs tonped at °6.50 
the Thursday high at $6.00. Bulk of 
lambs earned $5.50@5.75; common 
throwouts, $3.00@3.50; fat ewes, around 
$1.50. 


ae 
OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Sept. 15, 1932. 

CATTLE—Fed steers, yearlings and 
heifers met with a good demand during 
the week, and prices worked hi 
with current prices mostly 25 
higher than week ago. Grass she stock 
held steady, bulls, strong to 25c higher; 
vealers, mostly 50c up. Choice 1 
steers and also 1,145-lb. weights sold 
at $10.00, the week’s top price. Choice 
863-lb. heifers sold at $7.65. 


HOGS—Increased receipts coupled 
with weakness in the fresh pork trade, 
were factors that brought about a de- 
cline of 25@40c on hogs. Thursday's 
top was $4.05 on 200 to 220 Ibs.; bulk 
160 to 250 Ibs., $3.85@4.00; 140 to 16 
Ibs., $3.50@3.90; 250 to 350 Ibs., $3.30@ 
3.90; sows, $2.65@3.40. 

SHEEP—tThe general market on all 
killing classes showed little or no 
change during the period. to 
choice range lambs found outlet $5 
5.75; fed clipped lambs, $5.25@5.60; 
sorted natives, $5.25@5.50; good and 
choice range yearlings, $3.75@4.25; 
good and choice ewes, $1.25@2.00. 

——— Ye 


SIOUX CITY 
(Reported by U. S. Bureau of Agricultural 
conomics. ) 


Sioux City, Ia., Sept. 15, 1932. 


CATTLE—Slaughter steers and year 
lings showed some strength, 
for better grades with weight. Choice 
medium weight beeves topped at $9.%, 
long yearlings reached $9.25, and most 
grain feds turned at $7.00@8.75. Fat 
she stock also showed some improve 
ment. Choice heavy fed heifers 
up to $7.75, load lots of grasses 
reached $5.35, and beef cows bulked at 
$2.25@3.40, with low cutters and cat 
ters chiefly $1.50@2.00. Bulls and veak 
ers indicated little change. 
medium bulls sold up to $2.75, and 
vealers made $6.50. 

HOGS — Increased receipts locally 
brought a downward revision m 
prices, and compared with a week ag 
most classes were rated 25¢ lowe 
Thursday’s top held at $4.05. ‘The bulk 
of 180- to 270-lb. weights made 
3.95; 270 to 350 Ibs., largely 
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3.85; 140 to 170 lbs., $3.50@3.90. Most 
packing sows, $2.90@3.50. 

SHEEP—Weak dressed trade support 
dropped fat lamb prices mostly 25c com- 

ed with a week ago. The late bulk 
of slaughter offerings made $5.25@5.50, 
with choice range lambs absent. Aged 
sheep ruled strong to 25c higher. Load 
lots of slaughter ewes turned $1.75@ 
2.00. Aged wethers made $2.75 and odd 
lots yearlings sold $4.00 down. 


seeds 
ST. PAUL 


U. S. Bureau of Agricultural Economics and 
@y Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Sept. 14, 1982. 

CATTLE — Little change has de- 
veloped on fed cattle here this week. 
Most grassy slaughter stock ruled un- 
evenly weak to 25¢ lower, fat cows 
being especially slow at the decline. 
Fed offerings cleared from $8.00@9.25 
largely; outstanding range grassers, 
$7.00@7.75, bulk $4.50@6.00; grass 
cows, $2.50@3.75; rangers, to $5.00; 
heifers, $3.25@5.00; better westerns, to 
$5.75; cutters, $1.50@2.25; medium 
grade bulls, $2.75@3.00; vealers, largely 
$6.50@8.50, according to condition. 


HOGS—tTrade in the hog house was 
unevenly steady to 5c to in spots 10c 
lower. Better 160- to 220-lb. weights 
sold today at $4.10@4.20; heavier 
butchers, $3.50@4.10; desirable 100- to 
160-lb. weights, $3.75@4.10; light and 
mediumweight packing sows, $3.25@ 
3.50 mostly. 

SHEEP—Fat lambs are largely 25c 
lower, better natives centering mostly 
at $5.50; selected kinds, to $5.75. 
Slaughter ewes bulked at $1.00@1.50; 
culls, down to 50c. 


ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Sept. 15, 1932. 


CATTLE—A load of 1,250-lb. steers 
brought $9.50 on Wednesday for the 
first time at as high a figure since Janu- 
ary. These cattle, while choice, were 
not sufficiently outstanding to command 
quite the full strength of the market. 
The spread between best cattle and 
those of lesser finish has tended to 
widen. Better grades of steers and 
yearlings have advanced fully 25c, while 
shortfed natives are closing only steady 
and fed westerns show a 25c or more 
decline. Straight grass steers, on the 
other hand, are steady. Cows show 
further advance, being fully 25c higher, 
with bulls 10@15c higher; vealers and 
calves unchanged. Bulk of native fed 
steers and yearlings for the week 
brought $6.50@8.50; best fed Kansas 
grassers, $7.60, bulk $6.00@7.00; 
straight grassers, mostly $4.00@5.40; 
Kansas fed heifers, $6.50@6.65; bulk 
grass heifers, $4.15@5.50; most beef 
cows, $2.75@3.75, top $4.50; cutter 
grades, $1.50@2.50; bulls, $2.40@2.75; 
top vealers, $5.50; calves, $4.00@5.00. 


HOGS—Hogs have declined 20@30c 
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since last week, and the top of $4.00 
today was the lowest since late June. 
The bulk of good and choice hogs sold 
today as follows: 170 to 240 lbs., $3.90 
@4.00; 250 to 300 lbs., $3.65@3.85; 
light lights, $3.65@3.90. Sows shared 
the week’s decline; bulk today, $2.85@ 
3.40; top light sows, $3.50. 

SHEEP—tThe fat lamb market has 
been strong all week, with top lambs 
$5.75 on all days excepting Wednesday 
when some choice Utahs brought $5.90. 
Westerns are bringing an increased 
premium over natives, the top for 
which was $5.50, with bulk $5.00@5.50. 
Most westerns for the week brought 
$5.50@5.75. 


CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers top live- 
stock price summary, week ended Sept. 
10, 1982, with comparisons: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 
ended Prev. week, 
Sept. 10. week. 1981. 
TD. civcsnviecvececes $ 5.75 $ 6.20 $ 7.50 
eer ee 5.50 6.25 6.60 
, a eee 5.00 5.25 6.00 
DED) -cduws bye dcceeeee 3.85 4.00 5.50 
PIED Saii'n:n 44:00 ce slone 4.25 4.25 5.25 
Prince Albert .......... 3.50 3.50 4.25 
DE GET se veceeseths 5.00 5.00 5.50 
BOSON onc cccccvences ode% ae 5.65 
VEAL CALVES 
NR Sn. wo 5.0 vec ee woe $ 7.75 $ 7.50 $10.00 
0 ERR rte 6.50 6.00 8.50 
EE wasn benkbevees 5.50 5.50 7.00 
aera 4.50 4.50 5.00 
CIN, . nines 0.5:0.0:0.0 000 4.00 4.00 6.00 
Prince Albert .......... 2.75 3.00 4.00 
Moose Jaw ......0..5.. 4.50 4.50 5.00 
| ee 5.00 5.00 5.50 
SELECT BACON HOGS. 
SE <asinccueaudaaehal $ 5.50 $ 5.75 $ 7.00 
eee 5.50 7.50 
TE scascceatewes 5.75 5.25 6.50 
SE oe was ccesuseees 4.85 4.50 6.25 
Ser 4.75 4.60 5.85 
Do eae 4.95 4.95 6.00 
BT .o.cs.04 cade ced 5.10 4.85 6.20 
Ree 5.00 4.95 6.25 
GOOD LAMBS 
I cca a seein $ 5.75 $ 6.00 $ 7.00 
PC eae 6.00 5.25 7.00 
WORE ecccicnccesess 5.00 5.00 6.00 
CEE 5 iva wdevecvseete 4.25 4.25 5.00 
Cl EE oe 3.75 3.75 5.50 
Primes Abert ....cc.ee 3.25 évge 4.00 
BEE. GUE whic vineves ite 4.00 4.25 5.25 
POT eee otny 3.75 5.00 
a 


U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, Sept. 10, 1932, as re- 
ported to THE NATIONAL PROVISIONER: 








Week Cor 

ended Prev. week, 

Sept.10. week. 1931. 
ere 85,542 96,463 71,186 
Kansas City, Kan........ 56,645 39,526 34,331 
ME ‘svidew ene Cveuumines 49,107 30,714 34,959 
St. Louis & East St. Louis 45,151 46,848 35,900 
€or See 18,445 4,601 18,932 
Be EEE Gaw.e's sox cdeaadve 19,646 25.976 31,614 
Ws I 6 a kiwn-e Veeveaee 18,159 16,131 990 
New York & J. C......... 37,173 39,876 213,458 
0 err ee 329,868 294,135 263,375 


AUG. BUFFALO LIVESTOCK. 


Receipts and disposition of livestock, 
Buffalo, N. Y., for August, 1932, were: 


Cattle. Calves. Hogs. Sheep. 
) ness 16,757 18,346 41,302 77,662 
Shipments .......... 5,802 14,146 19,029 53,761 
Local slaughter ....10,759 4,128 22,906 23,968 
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CORN BELT DIRECT TRADING. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Sept. 15, 1932. 


Receipts of hogs at 21 concentration 
points and 7 packing plants in Iowa and 
Minnesota were of moderate propor- 
tions, and price changes were small 
most of the period. Expansion in mar- 
keting late proved burdensome, and 
closing values Thursday ruled 10@20c 
lower than a week ago. Late bulk good 
to choice 180 to 220 lbs., $3.75@4.00; 
long haul loads, up to $4.10 in spots; 
most 230 to 260 Ibs., $3.60@3.90; 270 to 
300 Ibs., $3.40@8.70; smooth light sows, 
mostly $2.90@38.30; medium weights, 
mainly $2.55@2.90. 

Receipts of hogs unloaded daily at 
these 21 concentration yards and 7 
packing plants for week ended Sept. 15: 


This Last 

week. week. 
Witter. Bowt: Gui. xsasacssaveves 20,800 9,300 
Saturday, Sept. 10............... 19,600 18,000 
Monday, Sept. 12............-+- 34,100 Holiday 
Tuesday. Sept. 13............... 10,100 30,800 
Wednesday, Sept. 14............ 1,600 9,200 
Thursday, Sept. 15..........+++ 16,500 15,400 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. 


lage 


LIVESTOCK PRICES COMPARED. 

Livestock prices at Chicago during 
August, 1932, compared with those of 
the previous month and of August, 1931: 


Aug., July, Aug., 
1932. 1932. 1981. 
SLAUGHTER CATTLE AND VEALERS. 

Steers, 900-1,100 Ibs.: 


Os ads 5444 ge isang ss $9.10 $9.00 $ 9.75 
MEL  Kuceooavieeboueeyes 8.21 8.12 8.86 
PD. sac cnnsaaquaeet ewes 6.80 6.98 7.31 
SE: Sa acavesuecscesns 4.97 5.29 5.50 
Steers, 1,100-1,300 Ibs.: 
CG odds én taue seas tas 9.33 9.05 9.47 
BN 8.36 8.16 8.54 
Steers, 1,300-1,500 Ibs.: 
CD ac vendrsaddqvenvess 9.42 9.08 9.34 
a ae eee 8.43 8.23 8.42 
Heifers, 550-850 Ibs.: 
CNN Ke Sn Sd ce vineis.iicios 7.83 7.71 9.35 
GOO idiediuss caskbeb covuied 7.01 6.97 8.11 
pO aN rere ore 5.90 6.01 6.16 
Cows: 
SE nly 4ccambon see paces 4.94 5.08 6.19 
EEE Re RE Be IH 3.95 4.09 4.82 
Com. and med............ 2.98 3.13 3.50 
Vealers (Milk-fed): 
Good and choice.......... 6.80 6.10 9.32 
ae ee eer 5.42 5.14 7.52 
HOGS. 
Light weight: 
160-180 Ibs. good and ch... 4.70 4.96 7.24 
180-200 Ibs. good and ch... 4.81 5.07 7.32 
Medium weight: 
200-220 Ibs. good and ch... 4.79 5.08 1.27 
220-250 Ibs. good and ch... 4.64 5.02 7.04 
Heavy weight: 
250-290 Ibs. good and ch... 4.39 4.88 6.64 
290-350 Ibs. good and ch... 4.09 4.67 5.97 
Packing sows (270-500 Ibs.) : 
Medium and good ........ 3.63 3.94 4.87 
Packer & shipper purchases: 
Average weight, Ibs. .... 263 260 256 
Average cost ............ $4.21 $4.58 §$ 5.98 
SLAUGHTER SHEEP AND LAMBS. 
Lambs: 
90 Ibs. down, gd. and ch... 5.96 7.58 
90 Ibs. down, medium .... 5.00 5.34 6.08 
Ewes: 
90-120 lbs., med.-ch....... 2.26 2.07 2.57 
120-150 Ibs., med.-ch....... 1.88 1.59 2.20 











Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 















Order Buyer of Live Stock 
L. H. 


Formerly of McMurray-Johnston, Inc. 


Indianapolis 
Indiana 







McMURRAY 


Ft. Wayne 
Indiana 





mec ce 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at ae 
centers for the week ended Saturday, September 
10, 1932, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 
CHICAGO. 
Cattle. Hogs. 
5,010 
1,749 
2,596 


Sheep. 
10,903 
15,362 
5,810 
8,430 


Armour and Co 
Swift & Co. 
Wilson & Co. 
Morris & Co. 
Anglo-Amer. Prov. Co 
G. H. Hammond Co 
Libby, McNeill & Libby. 
Shippers s 
Others ° 

-“— Pkg. Co., 
Co., 728 hogs; Boyd, 
Hygrade Food Products 
Pkg. Co., 4,635 hogs. 

Total: 32,988 cattle, 
75,140 sheep. 

Not including 833 cattle, 1,179 calves, 
hogs and 23,840 sheep bought direct. 


KANSAS CITY. 
Cattle and 
Calves. 


1,311 
13,140 20,854 

27,339 13,781 
4, 626 hogs; Independant Pkg. 
Lunham & Co., 876 hogs; 
Corp., 4,072 hogs; Agar 
66,082 


6,070 calves, hogs, 


31,270 


Hogs. 
3,655 
2,829 


2,721 1,618 
6,897 3,608 
3,229 
Independent Pkg. Co eene 371 p 
Jos. Baum Pkg. © £ 10 "33 
Others 7,164 1,104 


Total 26,876 14,818 


Sheep. 
oo 
3,285 


Armour and Co 
Cudahy Pkg. 
Fowler Pkg. Co 


2,837 


30,310 
OMAHA. 
Cattle and 
Hogs. 
14,506 
13,512 
6,412 


7.304 
10,257 
a. 


Sheep. 

8,580 

10,096 

3,245 

12, -™ 

22,2 

Geo. Hoffman Pkg. Co., 218 ‘enti; Grt. Oushe 
Pkg. Co., 34 cattle; Omaha Pkg. Co., 98 cattle; 

J. Roth & Sons, 64 cattle: So. Omaha Pkg. Co.. 

66 cattle; Lincoln Pkg. Co., 301 cattle; Sinclair 
Pkg. Co., 724 cattle; Wilson & Co., 237 cattle. 

Total: 20,450 cattle and calves; 74,192 hogs; 

34,113 sheep. 

EAST ST. LOUIS. 

Cattle. Calves. 

1,004 

2,230 


700 

Hunter Pkg. Co..... tone 

American Pke. Co... 7 25 

Krey Pkg. C ‘tine yeaa 
Sieloff Pkg. Co 
Circle Pkg. Co 

seecpendent Pkg. Co. 1. 305 

pers 484 


Hogs. 


4,673 
4,919 


2,026 
3,595 
1,789 

321 


Sheep. 
4,504 
4,088 


680 
1,051 


424 
23,879 
5.596 
47.222 
calves, 2 


3,112 
389 


7,550 
Not including 2,984 cattle, 2,162 
hogs and 3,012 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. 
eee 2,604 


-Hogs. 
8.523 
6,911 
2,996 


18,430 430 
SIOUX CITY. 


Cattle. 
Cudahy Pke. Co....1 


Hogs. 


8,289 
&. 477 
4,986 
4, 7 


26,185 
OKLAHOMA CITY. 
Cattle. Calves. 
4,865 


700 
699 4.809 
37 473 


1,436 10.147 
Not including 25 cattle bought direct. 
WICHITA. 
Cattle. Calves. Hogs. 


379 386 4.536 
37 «63,016 


Hogs. 


Dunn-Ostertag 

Keefe-Le Stourgeon. . india 
Fred W. Dold 400 
; 416 7,952 
Not including 138 cattle and 4,227 hogs 


direct. 
DENVER. 
Cattle. Calves. Hogs. 
1,927 
1,678 
2,341 


427 5,946 49, 
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ST. PAUL. 


Cattle. Calves. Hogs. Sheep. 


5,649 10,833 
7,275 14,180 
9,244 4,517 

22,207 29,530 


Armour and Co 
Cudahy Pkg. Co 
Swift Cc 
United Pkg. Co 
Others 


10, 0,989 8,762 
MILWAUKEE. 

Cattle. Calves. 
‘o. 1,914 3,959 


Hogs. Sheep. 
7,194 1,858 


782 
"187 osas 
59 65 


Plankinton Pkg. 
Swift & Co., 
Corkran Hill, 


#3 2 "129 
Others ... 25 88 
7,657 

INDIANAPOLIS. 
Cattle. Calves. 
392 

134 


Hogs. 
Kingan & Co........ 
Armour and Co 
Hilgemeier Bros. 
Brown Bros. 
Stumpf Bros. 
Schussler Pkg. Co... 


oe ; 
Paro: 


Indiana Prov. Co.... 
Riverview Pkg. Co.. 
Maass-Hartman Co. . 
Art Wabnitz 
Hoosier Abt. 
Shippers 

Others 


PRES 


984 
83 


4.508 1,673 
CINCINNATI. 
Cattle. Calves. 
WW. a. Sons.. 
Co 


Tdeal Pkg. 
Kahn's Sons Co. 


H. H. Meyer Pke. Co. 
A. Sander Pkg. Co. omits eae 
J. Schlacter’s Sons. . bed 
J. & F. Schroth Co. 1 wen 

John F. Stegner.... 
Shippers 


6. ans 
Others " 


497 


1,768 12,613 


Not including 911 extiie, 2,375 hogs aa 3,010 
sheep bought direct. 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended Sept. 10, 1932, with compuyininn: 


CATTLE. 


Cor. 
week, 
1931. 


36,838 
17,845 
20,599 
20,206 


7,045 
10,209 
2,514 
1,579 
1,387 
10,012 
2,678 
3,591 
3,235 


137,738 


Indianapolis 
Cincinnati 


67,852 
13,790 
54,282 
44,874 
18,451 
33,730 

3,589 

5,150 

4,100 
45,918 
14,144 
25,569 
13,860 


Milwaukee 
Indianapolis 
ncinnati 


§ 


Chicago 


eS 
w 
8 


BBS 


maha 
East St. Louis 
St. Joseph .... 
Sioux City . 
Oklahoma City 
Wichita 
Denver .. 
St. Paul .. 
Milwaukee 
Indianapolis 
Cincinnati 


HSB} 
SES38E288 


pogo db 
2 
ao 


Ble 
8| £3 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Unigg 
Stock Yards for current and comparative periods 
are reported as follows: 


RECEIPTS. 
Cattle. Calves. 


Mon., Sept. 5....Holiday 
Tues., Sept. 6...13,089 
. -10,052 


Hogs. 
30,978 

17,088 
18,833 
18,037 
12;000 


96,936 
114,596 


466 
115,673 


Sat., Sept. 10.. 


Total this week. .3 
Previous week 
Year ago 

Two years ago.. $3,101 


SHIPMENTS. 

Cattle. Calves. 
Mon., Sept. 5....Holiday 
Tues., Sept. 6... 2,885 
Wed., Sept. 7. 
Thurs., 
Fri., Sept. 
Sat., Sept. 

oad 

Total this week.. 19,356 
Previous week 19,180 
Year ago 36,378 
Two years ago. 115, 632 20,487 


Total receipts for month and year to Sept. 10, 
with comparisons: 


—September.— 
1932. 1931. 

62,222 

000 


"123 


‘Year.—— 
1932. 1981, 
am 
131, 4,636,364 5,079,359 
Sheep 123,887 160,966 2,650,005 2,769,211 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 
Week ended Sept. 10. -$ . 4 $4.20 $2.00 $5.6 
aaa week 4.10 2.00 5.50 

5.65 

10.25 

10.00 

12.10 

10.00 

Av. 1927-1931 .-$12.15 $ 9.60 


SUPPLIES FOR CHICAGO PACKERS. 


Net supplies of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards: 


Cattle. 


*Week ended Sept. 10.... 
Previous week 
1931 


Cattle 


*Saturday, Sept. 10, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weights and top and average 
price of hogs, with comparisons 


*Week ended Sept. 10. Bry 
= week 
1 


Av. 1927-1931 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under — in- 
spection for week ended Sept. 9, 1932, with 
parisons: 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by ings Se packers 
Sept. = rt during the week ended 
1932, were as follows: 


Packers’ purchases 
Direct to packers ... 
Shippers’ purchases 


Receipts of livestock at Ne 
markets for week ended Sept. 1 


Previous week . - 7,138 
Two weeks ago..... 6,111 13,830 
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RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS. 
: ; ‘ ' Livestock prices at five leading Western markets Thursday, Sept. 15, 1932 
es ee ity ° Sheep. #8 reported by the U. S. Bureau of Agricultural Economics: ; 


300 12,000 3,000 Hogs (Soft or bers and roast- CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
yeep ing pigs juded) : 
2,400 


200 
3,500 


1 
3 


338 
$ 
¢ 


iL elstat tele: 


» 
Paes 
te 
Her 


4.30 $3.75: 
4. 4. 


= pane 
FSRRSSSRRE 


ht bobo 


by 


Bs 
Erbe by bebe 
SESSSRRRS 


SSSSSS88! S88 
SESRRRSS 
CoCo www 


pene 


Pkg. sows (275-500 lbs.) med-ch.. 
Sltr. pigs (100-130 Ibs.) gd-ch.... 3. 
Ay. cost & wt. Thurs.(pigs excl.) 4.13- 

Slaughter Cattle and Calves: 

STEERS (600-900 LBS.): 
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game 
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Slaughter Sheep and Lambs: 
LAMBS: 
WEDNESDAY, SEPTEMBER (90 Ibs. down )—Good-choice vec: Ge 6.50 
Medium .........-.00e. Bocesece 4. 5.25 
(All weights)—Common 3. 
YEARLING WETHDRS: 
(90-110 Ibs.)—Med-ch. ......... 3.00@ 4.75 
EWES: 
(90-120 lIbs.)—Med-ch. 
(120-150 Ibs.)—Med-ch. 
(All weights)—Cul-com. 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at 14 centers 
-. the week ended September 10, 1982, with com- 
parisons: 
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THURSDAY, SEPTEMBER Fort Worth 
Philadelphia 
Indianapolis 1,105 
New York & Jersey City. 71,746 
Oklahoma City 
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RECEIPTS AT CHIEF CENTERS. 


Combined —— at principal mar- 
kets, week ended Sept. 10, 1932: 
At 20 markets: Hogs. Sheep. 


Week ended Sept. 10.... 434,000 435,000 
a week 2 00 15, ) 425,000 
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Hogs at 11 markets: 
Week ended Sept. 10 
ne week 
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Philadelphia 

Indianapolis . 12, 

New York & Jersey City. 40,080 

Oklahoma City . 10,147 

Cincinnati - 16,262 
mver .. a 

St. Paul -» 12,968 
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THE NATIONAL PROVISIONER 


September 17, 1932 


Chicago Section 


Sam Stretch, the spice man, writes 
his friends from the wilds of Nova 
Scotia, where he has been vacationing. 


Allen McKenzie, chief engineer, 
Wilson & Co., has been on a business 
trip to New York during the past week. 


Purchases of livestock at Chicago by 
days of this week totaled 20,136 cattle, 
4,701 calves, 30,707 hogs, 34,525 sheep. 
2,852 calves, 16,177 hogs, 22,741 sheep. 


Nicholas Schick, for thirty-five years 
with Swift & Company and now man- 
ager of the Swift business at Havana, 
Cuba, has been visiting in Chicago 
recently. 


A. C. Schueren, president of the 
Vaughan Co., who for the past six 
weeks has been on a business trip to 
England and the Continent, returned to 
Chicago this week. 


Provision shipments from Chicago for 
the week ended Sept. 10, 1932, with 
comparisons, were as follows: 

Week Previous Same 
Sept. 10. week. week, ’31. 
Cured meats, [bs. ..16,958,000 20,816,000 14,465,000 


Fresh meats, Ibs. . .36,307,000 36,446,000 41,285,000 
Re 10,130,000 6,508,000 8,108,000 


E. S. Waterbury, general manager for 
Armour and Company at Omaha, has 
returned from a vacation fishing trip to 
Lake of the Woods, Canada. Ed was so 
“choosy” in his fishing that everything 
under 15 lbs. in weight went back into 
the water. One 24-pounder gave him 
a good fight. 


Fred C. Cahn, of stockinette fame, 
who is on an extended European trip 
combining business with pleasure, re- 
ports in a letter to THE NATIONAL 
PROVISIONE? that he is having a fine 
time. Mr. Cahn sailed on the steamer 
Champlain during the latter part of last 
month, being the only one on board 
affiliated with the meat packing in- 
dustry. 

Packers who attended a committee 
meeting of the Institute of American 
Meat Packers in Chicago this week 
Louis W. Kahn, president, 
E. Kahn Sons Co., Cincinnati, O.; John 
R. Kinghan, chairman of the board, 
Kingan & Co., Indianapolis, Ind.; W. F. 
Price, vice president, Jacob Dold Packing 
Co., Buffalo, N. Y.; F. G. Duffield, vice 
president, Jacob E. Decker & Sons Co., 
Mason City, Ia.; T. Henry Foster, presi- 
dent, John Morrell & Co., Ottumwa, Ia.; 
Jay C. Hormel, president, Geo. A. 
Hormel & Co., Austin, Minn.; J. W. 
Rath, president, Rath Packing Co., 


Waterloo, Ia.; W. R. Sinclair, vice presi- 
dent, Kingan & Co., Indianapolis, Ind.; 
Samuel Slotkin, president, Hygrade 
Food Products Corp., New Yory City; 
T. W. Taliaferro, president, Hammond- 
Standish Co., Detroit, Mich. 

ee 


CHAIN STORE NOTES. 


Sales of the H. C. Bohack Co. for the 
five weeks ending September 3 totaled 
$2,955,353 compared with sales of 
$3,454,955 for the 1931 period, a de- 
cline of 14.4 per cent. For the thirty- 
one weeks ending September 3, 1932, 
sales totaled $19,498,050 compared with 
$20,984,298 in a similar period of the 
previous year, a decline of 7.1 per cent. 

Loblaw Groceterias showed a _ net 
profit for the four weeks ended July 
23, 1932, of $48,165 against a profit of 
$64,593 in the 1931 period. 
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PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain stores, and food manu- 
facturers’ listed stocks, Sept. 15, 1932, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices on Sept. 15, 1932. 


Low. —Close.— 
Sept. Sept. 
15. 8. 


Beechnut Pack. “400 
Bohack, H. C.. .... 


y ~—< oe 

First Nat. Strs. 4,800 
Gen. Foods ...44,300 
Gobel Co. 5,000 
Gr.A.&P.1stPfd. 210 
Do. N | 
150 


y MeNeill. 4,400 
MecMarr Stores. .... 
Mayer, Oscar.. 
Mickelberry Co. 

M. & H. Pfd.. 
Morrell & Co... 
Nat. Fd. Pd. A. 


Nat. Tea 


Proc. 
Do. Pr. Pfd 
Rath Pack. ... .... 
Safeway Strs...18,100 
Do. Pfd.. 100 
Do. 7% Pfd.. 520 
Stahl Meyer .. .... 
Swift & Co. ..22,150 


VISKING CORP. EXPANDS. 

Visking Corporation, the leading 
manufacturer of synthetic sausage cag. 
ings, has completed plans to move its 
offices and plant from 4311 Justine st, 
in the Union Stock Yards, to a loca. 
tion on the south side of 65th st, 4 
short distance west of Oak Park aye, 
Clearing, Il. 

The company has taken a long time 
lease on the site with option to pur 
chase. The property comprises a one 
and two-story brick building, 150 
500 ft., on a tract of land 176 by 65) 
ft. The lease is for 25 years and the 
option to buy includes also an option 
on an adjoining tract 150 by 650 ft 

It is estimated by president Erwin 0, 
Freund that the company will spend 
approximately $300,000 for machinery 
to increase capacity and secure mor 
economical operating procedure. The 
manufacturing method, which is pro 
tected by patents, is a complicated 


chemical process requiring peep 
equipment for adequate control and uni- 


formity of product. 

Remodeling of the building and in- 
stallation of equipment is now under 
way, and the new plant will be in par 
tial operation by the middle of Novem- 
ber. It is expected that the full 
ment of machinery will be installed 
the middle of January. 
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UPWARD BUSINESS TRENDS. 


Continental Can Co. increased em- 
ployment at its plants throughout the 
country to 8,800 during August, the 
largest number of workers for any 
month this year. The company at 
nounced that August sales showed a 
substantial increase over July. 


Four Omaha packing plants reported 
the addition of 450 men to their staff 
last week, due to increased li 
receipts at that market. One company 
reported the addition of 225 men and 
another of 205, with others taking m 
only a few extra men. A number of 
companies reported that hours of work 
had increased considerably for all per 
manent employees. 


DANISH BACON FACTORIES. 


(Continued from page 25.) 

or agents in London, and to 

jobbers, and have local agents at other 
places. A number of bacon factories 
(eighteen in all), however, deliver their 
products to a general agency in London, 
called the Danish Bacon Compaly, 
which now sells from 30 to 33 per cent 
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sPECIALIZING IN D)JRESSED HOGS rom tue Hos sett 


CHICAGO BOARD OF TRADE BLDG. : : Phone Webster 3113 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 





Jos. H. HEINEMAN 
CHas. E. HAMAN 


INC, 


PROVISION 
BROKERS 


402-10 W. 14T STREET 
Member of New York Produce Exchange New York City 


‘and Philadelphia Commercial Exchange 

















ene ee 


H. PETER HENSCHIEN 
Architect 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 








Stewart - Kingscott Company 
ARCHITECTS &.ENGINEERS 
KALAMAZOO, MICHIGAN 


Specializing in designing and supervising construction 


cannon packing plants and cold storage warehouses. 





























119 Seuth 8t., Baltimore, 





Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Pailadelphia, Pa. 
1108 Sixteenth St. N. W., Washington, D. C. 














Their Flavor is a 


nsurpassed 
—and their price is 
reasonable. 




















of all exported Danish bacon. This 
company sells to large retail dealers and 
combats English jobbers in their efforts 
to corner the Danish supply in England 
and fix prices. 


Trade Association Work. 

Co-operative bacon factories have also 
their national organization, called the 
association of the Danish Co-operative 
Bacon Factories, which represents them 
in matters of mutual interest and acts 
in their behalf to carry through needed 
reforms, commercially or legislatively. 
The association has its offices in Copen- 
hagen. It serves the common interest 
of the co-operative plants and the pork 
industry. The association has taken an 
active part in the following measures: 

1. It has endeavored to establish 
stable market quotations for pork. The 
association is now represented on a com- 
mittee that issues these quotations once 
a week, 

2. It has promoted improved pig 
breeding and has collaborated with the 
state to establish breeding centers and 
laboratories for the examination of pig 
fodder and its effect on animals. 

.3. It has collaborated with the indi- 
vidual bacon factories to improve 
slaughtering methods and to introduce 
a quality bread or mark of the factories’ 
products, in the same manner as Danish 
dairy products are marked. 


Uniform Quality Plans. 
ha 1905 the Association petitioned the 
anish minister of agriculture to intro- 
duce a uniform control of all lightly 
salted pork exported. The petition was 


granted and the Minister of Agriculture 
appointed a veterinary surgeon at each 
factory to examine all slaughtered 
animals and to carry out strict veteri- 
nary supervision. The control of these 
state veterinary surgeons has helped to 
improve the quality of the slaughter- 
house products. 

The use of the “Lur” mark was intro- 
duced to indicate the quality of the meat 
or bacon. First-class meat is branded 
with a red “Lur” mark and with the 
word “Denmark,” to which is added the 
factory’s number of registration. This 
mark serves as a guarantee for the 
quality of the meat and that it has been 
thoroughly inspected by a veterinary 
surgeon. According to a regulation 
issued by the Danish Minister of Agri- 
culture all bacon or salted pork, or other 
pork products, exported to Great Britain 
or Ireland, must be Class A meat and 
must be branded with the “Lur” mark 
and the word “Danish.” Further, pork 
or bacon must be exported from state 
authorized slaughterhouses only, or 
through special exporting houses that 
have received a license from the Minis- 
ter of Agriculture. 

Has Its Own Inspection. 

4. The association has also been 
instrumental in introducing general con- 
trol of Danish bacon or pork products, 
other than the contro] at the factories 
by state-appointed veterinary surgeons. 

At the principal Danish port of ship- 
ment of bacon for England, which is 
the port of Esbjerg, inspection by gov- 
ernment inspectors is made four times 
a year of the bacon awaiting shipment. 
The dates of insvection are not an- 
nounced beforehand to the bacon fac- 
tories. The meat is inspected as to cut, 


contents of salt, etc. Based on their 
examination, the inspectors make recom- 
mendations for the guidance of the 
bacon factories. 

The following figures for 1928, 1929 
and 1930, will indicate operations and 
development of the Danish Co-operative 
Bacon Factories. 

1928. 


1929. 1980. 


No. co-operative 

bacon facto- 
51 
177,221 
3,475 


4,974,624 


49 
182,872 
3,732 
4,134,881 


Average me 
per factory.... 


ait aes 3,747 

‘ota sla - 

cone. 4,417,178 
r 


84,835 97,542 


Average price 

realized by 

Dig Pers Per 02.50 Kr. 120.06Kr. 99.68 Kr. 

In 1931, for which complete figures 
are not available, the number of bacon 
factories had increased to 61. The 
number of pigs slaughtered at the co- 
operative slaughter houses was 6,100,- 
000, but the average price per pig had 
dropped to about kr. 70.00 








GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones, 
Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 


Based on actual carlot trading Thursday, 
Sept. 15, 1932. 


REGULAR HAMS. 


Green Sweet Pickled 
tandard. Standard. Fancy. 
BOW incosus tee 8 9% 10 
Ptr Sebdugeede ss 8% i” 
, 2 Sepeeesenee 8 9 
10-16 range .... 7 ete = 





16-22 range .... 7% vats was 
SKINNED HAMS. 
Green Sweet Pickled 
Standard. Standard. cy. 
nh: veretenees 8% 9% 10% 
SE Ninndwadenc 8% 9% 10% 
BMD add ous wrtece 8% 9% 10% 
ae 8% 9% 10% 
i a ad 814 8% 9% 
Ss cit oes 7% 8% 
a ewépacunea ta 4 eoce 
0 ae 7" re 
WE Gh caxccees 5% 6% as 
PICNICS 
Gree Sweet Pickled 


Standard. Sh. Shank. 





7 7% 
614 7 
5% 6 
5 6 
5% 5% 
Cured 
S.P. Dry Cured. 
8 8% 
3 sig 
8 8 
7% 7% 
ver 7% 
D. 8. BELLIES. 
Rib 
Standard Fancy 
es 6% oane cece 
Dn 9 tewendes 6% 6% 
ME aneasvecene 6 614 e 
SEE” vevtegents 6 6% 6 
DT ébeeetoeua 6 6% 6 
i) avtneregas 6 ones 6 
eae 5% mm 5% 
eee = 556 55 
Ge eh ccecteas 5% 5% 


D. 8. FAT BACKS. 
Standard. Export Trim. 
5 





5% 
5% 
5% 
5% 
5% 
OTHER D. 8S. MBATS. 
Extra short clears .......... 35-45 6n 
Extra short ribs ........... 35-45 6n 
ED ee 6-8 4% 
Ge SE. ca vcacwectcoceue 4-6 4 
Se HEE atisexaeeencaseex eee 444@4% 
Green square jowls ........ 5% 
Green rough jowls ......... 5 


| PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


STREET 








FUTURE PRICES. 
SATURDAY, SEPTEMBER 10, 1932. 
Open. High. Low. Close. 
LARD— 
Sept - 5.02% 5.02 4.97% 5.00ax 
Oct. ... 5.05 5.05 5.00 5.00—b 
Jan. ... 5.05 5.05 4.90 4.90 
May ... 5.22% 5.22% 5.05 5.05 
CLEAR BELLIES— 
Bapt. v0 cece ee 6.25n 
MONDAY, SEPTEMBER 12, 1932. 
LARD— 
Sept. .. 4.95 4.95— 4.82% 4.87%b 
Oct. ... 4.95 rattd 4.82% 4.85b 
Jan. ... 4.77% 4.82 4.62% 4.6214-65 
May ... 4.97%-92% 5.00 4.80 4.80b 
CLEAR BELLIES— 
Gat. cc cece See eee 6.00ax 
TUESDAY, SEPTEMBER 13, 1932. 
LARD— 
Sept. .. 4.87% 4.97% 4.87% 4.97% 
Oct. ... 4.90 4.9214 4.87% 4.90 
Jan. ... 4.65 4.721% 4.65 4.72%4b 
May ... 4.82% 4.90 4.82% 4.8744b 
CLEAR BELLIES— 
Sept. .. 5.87% eeee 5.87% 
WEDNESDAY, SEPTEMBER 14, 1932. 
LARD— 
Sept. .. 5.00 5.05 4.97% 5. Sex 
Oct. ... 4.95 4.97% 4.95 4.95) 
Jan. 4.75 4.77% 4.70 4. 70 
May 4.92% 4.9214 4.87% 4.87% 
CLEAR BELLIES— 
re 5.8714n 
THURSDAY, SEPTEMBER 15, 1932. 
LARD— 
Sept. .. 5.00 5.00 4.92% 4.95 
Oct. ... 4.82% Sain eons 4.82% 
Jan. ... 4.60 4.6214 4.50 4.50b 
May - 4.80 4.80 4.67% 4.674%ax 
CLEAR BELLIES— 
Bept. 0 sees 5.8714n 
FRIDAY, SEPTEMBER 16, 1932. 
LARD— 
Sept. ... 4.95 4.95 
Giese cow cons ‘ane snes 4.8714b 
Jan. ... 4.60 apes coee 4.60ax 
May - 4.77% 4.77% 4.70 4.70 
CLEAR BELLIES— 
Bags. ase cece 5.8744n 
Key: ax, asked; b, bid; n, nominal; —, split. 


a ee 


WHEN YOU WANT A GOOD MAN. 

When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 








ANIMAL OILS. 


Prime edible lard oil. .........+eeseeee- 
Headlight burning oil............++-4+-+ 
Prime winter strained.............++.+. 
Extra winter strained 


Acidless tallow oil 
20° C. T. neatsfoot oll. ........,--eee00- 
PURO BORCSTOOE 20 ccc cccccccccccccecsccce 
REE MEINNOUDS cccccccccdocccecoecvee 
Mixtra neatefoot ....cccccccccccccscccces 
Be, E MOMNTOEE. cc ccccvccccccccvéscccece 


oul ) + ™% Sw as gallon. Barrels contain 
about 50 gals. s are for oil in barrels. 
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COOPERAGE. 


Ash pork barrels, black iron hoops. .$1.25 @ 
Oak pork barrels, black iron hoops.. 1.30 @ 
Ash pork barrels, galv. iron hoops.. 1.40 
Oak pork barrels, galv. iron eee. 1.45 
BOER. coccccccccce 2.00 





White oak ham tie 
Red oak lard ti ° 
White oak lard tierces............. 1.75 


Pat ND tt tp 


3285888 
FRKF AEE 


September 17, 1932, 


PORK PRODUCTS EXPORTS, 
Exports of pork products from 
cipal ports of the United States ie 
ing the week ended Sept. 10, 1932: 


Sept.10, Sept.12, Sept 3 t. 
P = tee 
Mlbs. M lbs. M ibe. Mis, 
HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


















HH 
ME ccticcccccens 619 1,060 730 
To Belgium esse ses tees “- 
United Kingdom 581 954 38,44 
Other Europe cece 19 ) 
i» taencnbereces 36 102 72 2768 
Other countries ... 2 4 2 2m 
BACON, INCLUDING CUMBERLANDS, 
my 715 391 13,90 
German: 78 164 28 3 
United iingdomn woe ae 316 565,238 
Otber Europe ...... 8 52 2 21% 
cnsernesrseseese 136 78 44m 
Other countries .... 78 47 227 Lm! 
PICKLED PORK. 
at Adembgee 63 73 103 (Oba 
To United Kingdom. 7 8 9 4 
Other Europe ...... eoce eess 138 & 
ME. erases cudees 48 65 70 1507 
Other countries 8 eeee 6 6,64 
LARD. 
TMOARD  wcccccoscsve 10,676 6,288 5,851 370,936 
‘o Germany ....... 4,497 1,764 1,296 101,217 
Netherlands ........ 2,119 294 439 26,423 
United Kingdom ... 3,594 2,600 3,467 164.4 
Other Burope ...... 236 707 245 14,000 
GRRE  cocecccccccece 189 838 60 19,530 
Other countries .... 41 85 344 44,335 
TOTAL EXPORTS BY PORTS. 
Week ended Sept. 10, 1932. 
pom nay ‘i ae ae 
8 ers, con, 
M lbs. M Ibs. M ibs. M ibs. 
Total .. ,cccccscee 619 433 ¢ 10,676 
BOGE cc ccccccosece eeoe ees 
CO are a ee 471 53 2» 1,668 
Port Huron ........ 37 37 22 915 
Bae West cccccsccc 36 86 8 1% 
New Orleans ....... 2 wees oon 4 
New Yorky ........ 73 - * 7,048 
Baltimore .......... &20 
DESTINATION OF EXPORTS. 
United Kingdom (total) ........... 
LAVEFPOO] 2. cccccccccccccvcccccccces 
TOMO cccccccccecccccceccsocccecss 
ae 0d 0e0d tecdccoes seveeeuws 
GIRBBOW coc pccccccccccccccccececess 
Other. “United KingGom $...csccccess 
Exported to: 
Germany (total) ....ccccccccccccccccccsss 
burg 


*Corrected to July 31, 1932. 
tExports to Europe only. 








CURING MATERIALS. 


Bbls, Sacks. 
Nitrite of soda, 1. c. 1. Chicago....... 10% 
Saltpeter, 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated.............. 6% = «5.00 
Small crystals ......ccccsscccces ose Se 
Medium crystals ........-eeeeeeeees 1% 
Large crystals .....cccscccccscecees 8 
Bbl. refd. gran. nitrate of soda..... 3% 3.3 
Less than 25 bbl. lots, 4c more. 
Salt— 
a ey carlots, per ton, f.o.b. Chicago, 

WK ccc cc ccc ccccccccccccccccccccesseesee 
a. carlots, per ton, f.o.b. Chicago, 
Rock, carlots, per ton, f.0.b. Chicago....... 840 

Sugar— 
aes sugar, 96 basis, f.o.b. New Or- 
WORD. icc ccictsantuaseeereenene @3.10 


Second sugar, 90 basi 
Syrup testing, 63 to 65 combined su- 
crose and invert, New York 
Standard gran. f.o.b. refiners (2%). 25 
Packers’ curing sugar, 100 lb. bags, 
f.o.b. Reserve, La., less 2%....-- 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%....-- 








SPICES. 
(These prices are basis f.0.b. Chicago.) 
Whole. me 
Allspice ... 


Cinnamon 
Cloves 





Pepper, re sis 
WURROP, WHEE ....000ccccsccceccoss, am 


z 
J 
8 
w 
5 
= 
SBREEHSaBSe 











Livers 
Kidney 


Choice 
Good ‘ 
Good s 
Good r 
Mediu 
Brains 


Sweett 
Calf 1 
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Cost to Bone Chucks 


Selling Prices Should Be Based on 
Frequent Cutting Tests 


By M. F. Weber.* 


In boning and trimming chucks 
many retailers may not realize 
that the cost of the boned and 
trimmed meat varies with each 
change in the wholesale price. 


This is due to the set prices re- 
ceived for bones and trimmings, 
whether they be from a cut cost- 
ing 5c Ib. wholesale, or from one 
costing 20c lb. wholesale. The 
more that it paid for a chuck, the 
greater will be the cost of boning 
and trimming. 

The following table shows what it 
actually costs to bone and trim chucks 
at various wholesale prices from 5c to 
25c Ib. In this table the chuck is fig- 
ured at 100 per cent untrimmed—77 per 
cent meat and 23 per cent bones and 
trimmings. 


WHOLESALE PRICE 
Untrimmed, Cts. 


ACTUAL COST 
Boned and Trimmed, Cts. 
per Lb. 


per Lb. 
5 6% 
6 8 
7 9 
8 10% 
9 11% 
10 13 
11 14% 
12 15% 
12% 16% 
13 17 
13% 17% 
14 18 
14% 19 
15 19% 
15% 20 
16 20% 
16% 21% 
17 22 
17% 22% 
18 23% 
18% 24 
19 24% 
19% 25% 
20 26 


The fractions in the foregoing table 
are figured in the retailer’s favor. 
These tests may also be used for five- 
point rib briskets. 

In order to prove the figures, a test 
on a chuck is given: 

One Chuck— 
64% Ibs. @ 8c per Ib. . $5.16 
Less bone 
and trim- 
ming— 
14% lbs. @ 0c per lb.. .00 


50 Ibs. boned and trim. $5.16 

Fifty pounds divided into $5.16 equals 

10.32c, the actual cost of boned chuck. 

In this case the cost is taken as 10%4c 

Ib. This is done to provide for the 
extra trimming sometimes necessary. 





*Prepared for California retail meat dealers. 


When the cost of the article is known, 
it is a simple matter to figure the cor- 
rect selling price, providing the cost of 
doing business also is known. 

——<e—_—_- 
BETTER RETAIL PROFITS. 


Sixty-five per cent of the customers 
in retail meat shops are steady, and the 
remaining 35 per cent are transient or 
“shoppers,” says Chain Store Manage- 
ment, following a survey of retail meat 
shop trade. 

“Getting this transient business is one 
of the big jobs of the store manager,” 
this chain store paper sets out. “It 
taxes his merchandising ability to the 
limit, since holding customers is mainly 
a matter of service, quality and prices. 

“*Years ago meat displays were un- 
heard of,’ declared a store manager. ‘We 
usually had dummy hams and bacon in 
the window—that is, these dummys 
were made of canvass, painted brown 
and filled with sawdust. Today we are 
living in an age of color and we have 
to cater to it as well as the palate and 
purse, despite the fact that year in and 
year out meat consumption remains 
more or less steady, depending on pur- 
chasing power of the consumer. 

“One of the most important items 
to fair profits is the increased elimina- 
tion of waste and handling less of the 
so-called footballs. By footballs, I mean 








Retail Cutting Tests 


Do you make your own 
cutting tests, Mr. Retailer? 


YOU ARE WORKING IN THE 
DARK IF YOU DO NOT! 


The valuable series of 
articles on cutting tests for 
the retail meat dealer which 
ran in THE NATIONAL PRO- 
VISIONER has been reprinted 
into one pamphlet. It makes 
a handy reference guide to 
follow in making your cut- 
ting tests. Every retailer 
needs one. 


They may be had by sub- 
scribers by sending in the 
attached coupon, together 
with 5 cents in stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprint on 
“Cutting Tests for Retailers.” 


City 
Enclosed find 5 cents in stamps. 


eee eee ee eee eee eee eee eee) 




















such things as low grade bacon, larg 
and sometimes sausage.’ ” 

This chain store manager goes on to 
say: “ ‘Where carcass meat is bought— 


yes, even where wholesale cuts are used, 
waste must be cut to a minimum and 
prices set so profit will be mainly jp 
pmo a in cutting meat jg 
great. It will pay any meat sho 
to look into this. afi 
“‘Our window displays should he 
changed often or this meat soon takes 
on a poor appearance, invaribly undo- 
ing its intended job in addition to mak- 
ing it almost impossible to sell over the 
counter. 


“We go in for color and product com- 
binations in making displays, and ar. 
range the meat a to the space 
available. Usually pork chops alongsi 
of round steak, lamb chops and chuck 
roast or veal, with weiners and greens 
at both ends and fat and greens in the 
center make contrasting colors. The 
big idea of the display is to have some- 
what of a checkerboard appearance so 
people will look the whole length of the 
display in the hope of catching some- 
thing that appeals to the appetite and 
purse. 

“‘Preference is given to something 
we are trying to push. For instance: 
we buy whole lambs. We push the fore- 
quarters through the week. These are 
cheaper cuts which can be made into 
stews and the like. When Saturday 
comes around we have a nice su 
of legs and loin chops which sell qui 
because people like to splurge a little 
for their Sunday dinner. 

“The same idea also is used to move 
ham. Take three or four slices from 
the center of the ham and you stil 
— very sizeable and appetizing butts 

t. 


“*The beef shank is large and - 
bones are thought to be almost worth- 
less. However, if the shank meat is cut 
lengthwise, rolled and displayed on the 
edge or the sunnyside out, it is really 
attractive and will bring several times 
the value of a soup bone. 

“‘When veal steaks get down to 
where they are too small, we cut a piece 
double thick and halve it deep enough 
so the two pieces will lay almost flat. 
A slap of the cleaver straightens them 
out and they have appearance of a Boon 3 
er piece of meat. And when veal 
ders are too light for roasts, a 
shoulder roll will move the meat more 
readily.’ ” 


PREMIUMS BY ANOTHER NAME 


Some retail meat dealers have found 
that an offer to sharpen the housewife’s 
knives free is a reasonable assurance of 
holding her business. In some cities 
this service has become the general 
practice. One retailer has called atten 
tion to the fact that the cost of this 
service may amount to a consi 
sum in the course of a year, and tl 
where all retail stores give it nothing 
is gained insofar as a mere 
advantage is concerned. He. thinks 


sharpening knives free is the same 3 
giving premiums, a practice which the 
merchants’ associations frown 











38 Ibs. 


70 Ibs 
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AUGUST FRESH MEAT PRICES COMPARED 


Chicago. 
Wholesale fresh meat prices for Au- 
gust compared with July, 1932, and Au- 
+ 1931, as reported by the U. S. 
Bureau of Agricultural Economics: 





WHOLESALE. 
BEEF. 
Aug., July, Aug., 
1932. 1932. 1931. 
— 
Ibs., Choice ..... $14.34 $14.05 $14.96 
eo T00 Gae8. 2 cccces ey Pred =e 
. wp, Chelee ..... 14. 14. y 
— Soak boeeeed = =e a 
_ up, Medium 11. ‘ i 
oe © Common .... 8.61 9.99 9.92 
Cow— GOOE ccccoce 8.18 8.88 9.62 
Medium 7.18 7.85 8.46 
Common 6.18 6.76 7.42 
VEAL CARCASSES (skin on). 
Choice : 11.04 16.00 
Good ....... 9.99 15.00 
Medium .... 8.79 14.00 
Common 7.45 12.00 
LAMB. 
38 Ibs. down, Choice ..... 14.78 16.27 19.32 
Sasceen 13.46 15.22 16.95 
Medium 11.11 12.85 13.5 
29-45 Ibs., Choice ..... 14.78 16.27 19.32 
Good ....... 13.46 15.22 16. 
Medium . 11.11 2.85 13 
MUTTON (Ewe). 
70 lbs. down, Good ....... 6.74 7.70 8.52 
Medium .... 5.50 6.20 6.75 


New York. 

Wholesale fresh meat prices for Au- 
gust compared with July, 1932, and Au- 
gust 1931, as reported by the U. S. 
Bureau of Agricultural Economics: 


WHOLESALE. 

BEEF. 
Aug., July, Aug., 
1982. 1932. 1981. 

Steer— 
550-700 Ibs., Choice ..... $14.91 $14.78 $15.68 
ceccese 13.79 13.91 14.99 
700 lbs. up, Choice ..... 14.91 14.78 15.15 
iad oe 13.79 13.91 14.19 
500 Ibs. up, Medium .... 11.39 12.16 11.88 
Common 8. 9.94 9.19 
Cow— Good ....... 10.70 11.53 10.82 
Medium .... 9.43 10.25 9.58 
Common ... 7.91 8. 7.91 
VEAL CARCASSES (skin on). 

Choice ..... 14.20 12.47 18.95 
Good ....... -28 10.62 17.32 
Medium 11.80 9.00 14.92 
Common 9.94 7.65 12.08 

LAMB. 
38 lbs. down, Choice ..... 15.26 16.72 19.00 
Ke enecin 14.12 15.35 17.00 
Medi " 12.41 13.62 14.25 
39-45 Ibs., Choice ..... 15.06 16.60 18.95 
Good ....... 14.11 15.35 17.00 
Medium . 12.41 18.62 14.25 

MUTTON (Ewe). 

70 lbs. down, Good ....... 7.39 7.95 7.25 
um - 6.18 6.66 5.92 








LIVE AND DRESSED MEAT PRICES COMPARED. 
Prices of steers and lambs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during August, 1932, compared with those of July, 
1982, and August a year ago, are reported as follows by the U. S. Bureau of 


Agricultural Economics: 


Average price 
live animal? 


per 100 lbs. 
Chicago. 
Aug., July, Aug., 
1932. 1982. 1931 
Steer— 
SN Shinn’ 90 bsiaacate $9.33 $9.05 $ 9.47 
Se ee tare 8.21 8.12 8.86 
BEL. csosccseccese 6.80 6.98 7.31 
Weighted av.* ...... 8.15 8.08 8.64 
Lamb— 
ee 6.23 6.53 7.90 
ES abs 4,5 5,6-6 ¥'09'n¢ 5.69 6.02 7.27 
| 5.01 5.34 6.08 
Weighted av.* ...... 5:57 5.89 6.96 


Steers, 1,100 to 1,300 Ibs. choice, 900-1,100 Ibs. 


Average wholesale Composite retail 


price of carcass? price’ 
per 100 lbs. per Ib. 
New York. New York. 
Aug.. July., Aug., Aug., July, Aug., 
1932. 1932. 1931. 1932. 1932. 1931. 
$14.91 $14.78 $15.68 $32.15 $32.30 $36.82 
13.79 13.91 14.98 27.05 26.50 30.44 
11.39 12.16 11.87 22.79 22.40 27.12 
13.48 13.70 14.40 27.28 26.94 31.20 
15.30 16.72 19.00 26.74 27.60 36.99 
14.12 15.35 17.00 21.84 22.56 26.86 
12.44 13.63 14.25 18.60 18.82 25.08 
13.77 15.04 16.46 21.91 22.48 28.99 


good and medium; lambs, 90 lbs. down. 


*Beef, 550-700 Ibs. choice and good, 500 lbs. up, medium; lamb, 38 lbs. down. 


‘Based on percentage trimmed retail cuts at average retail quotations. 


Prior to October, 1931, 


retail prices represented the mean of the range of quotations, but subsequently they represent 


the average of all quotations reported for a 


ignated grade. 


‘Medium to choice grades, weighted according to estimated New York distribution, i. e., beef, 


choice 24% per cent, good 51% per cent and medi 


good 32 per cent and medium 40 per cent. 


um 24 per cent; lamb, choice 28 per cent, 








NEWS OF THE RETAILERS. 

Ernest Janes is planning to open a 
retail meat market in the William Nis- 
sen building, Ft. Dodge, Ia. 

William Maroch, who has conducted 
a retail food store in Beaver Dam, Wis., 
is planning to erect a new store build- 
ing. 

Stanley B. Popke has purchased the 
Sobotta meat market in Arcadia, Wis., 
and taken charge. 


Mrs. Louise Blaisdell has engaged in 
the retail meat business in the North- 
field National Bank building, Northfield, 
Minn. 

For the second time within a few 
weeks the retail meat market owned by 
William Wagner, Elkhart, Ind., has been 
damaged by fire. 

_ Lester B. Wood has erected a build- 
ing at 673 Northeast 30th st., Portland, 


Ore., in which he has opened a retail 
food store. 


L. Paul has applied for a license to 
conduct a retail meat market at 426 
State st., St. Paul, Minn. 


A. Howell will open a retail meat mar- 
ket in Columbia Heights, Minn. 


Paul Hynist has purchased the 
Greenwood Meat Market, Pocahontas, 
a. 

Emil Rathbun has engaged in the re- 
tail food business in Winner, S. D. 

Quality Meat Market, operated by 
Thos. Hanson’ in the Cooperative As- 
sociation store, Spooner, Wis., has dis- 
continued business. 

R. E. Belden has engaged in the re- 
tail meat business in Glidden, Ia. 

Pat Farrell has applied for a license 
to conduct a retail meat business at 
3549 Nicollet ave., Minneapolis, Minn. 

Jerry Carson has opened a retail meat 
and grocery business in Kearney, Neb. 

The Beem Meat Market, Riverton, 
Neb., has been purchased by a Mr. 
Leonard. 

Bridge and Baldwin have engaged in 
the retail meat business in Cresco, Ia. 

James Briley, Ames, Ia., has sold his 
meat market to Nels J. Stoll. 

A. Aperges has engaged in the re- 
tail meat business at 342 Jefferson st., 
Portland, Ore. 

Jerry Carson has opened a retail meat 
store in Kearney, Neb. 
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Retail Meat Prices 

A semi-monthly prices at New York, Chi- 
cago Kansas City. 

Compiled , +. U. 8S. Bureau of cultural 
Beonomics. ices in cents per (simple 
average of quotations received.) 

CHOICE 

RADB. © ¢ 

ond Del. d 

Stores). Stores) . 
> # > 
ee. os Be Rt wae es 
me &S 8 Be g5 bs 
Be 28 ce be oe ds 

Beet. 22 64 44 24 6482 
Porterhouse steak... .55 .47 .48 .46 .38 .35 
Sirloin steak....... . 44 40 88 .40 .33 .33 
Top round steak.... .40 ... ... -B9 ... «. 
Bottom round ...... [a ee 
Round steak, full cut... .34 .33 ... .29 .30 
Heel, round ........ ne’ a a ea ee 
Flank steak ........ .81 .28 .27 .26 .24 .26 
Top airidim ...ccoce BE voc ccc eB cee cee 
Rump roast, boneless .32 .28 .30 .31 .24 .27 
Rib roast, Ist 6 ribs .36 .29 .29 .30 .24 .21 
Blade rib roast..... 25 4.26... 2D SL ... 
Cross rib & top chuck .81 ... ... .25 ... «. 

BORK  ccccccee cos 8S Rh... BD BD 
Straight cut chuck.. .24 .20 .19 .19 .19 .17 
Corner piece eee a cae aeeh GE een ene 
Thick plate ....... 18 Ib ... - 10 cee 

eer oe: te: eae. ae eee 
Boneless brisket . 33 .22 .22 .28 .19 .14 
Brisket, me cooe ae ae ae ae ae 
Ground meat ...... on am we 16 .16 
Boneless stew meat. .81 .21 .20 .24 .17 .17 

Veal. 

Cutlet or steak..... 52 .88 .87 .41 .382 .38 
Loin chop ..... oo--. 44 81 .89 .34 .26 .31 
Rib chops ........ - 41 .26 .86 .27 .28 .27 
Rump roast ........ .838 .25 .21 .24 .21 .21 
Shoulder chops ....... .19 .23 .19 .19 .19 
Shoulder roast .... 0. AB ceo coe AT cen 
Boneless shoulder... .32 ... ... «24 «2. «- 
Breast ..... eeckess Cn an wae al wa oe 
Boneless stew ..... . 85 .238 .25 .25 .19 .18 
EAVGE cccccccccccces cOD VOR. 000, MP Sue) 0am 

Lamb. 

Loin chops ........ 48 .45 .48 .41 .33 .38 
ME GES covesesecs 41 .41 .45 .81 .30 .35 
BR Rb cia he.coes ous 24 .25 .28 .21. 
Shoulder chops .... .80 .27 .25 .23 .2 22 
Square chuck ...... ae sk | SE 17 
Shoulder roast ..... ... -20 ... o ae ° 
ae T ee 


sa oa 2B ees 

Shank and neck.... .10 .14 .20 .10 .10 .12 
Pork. 

Center loin chops... .30 .26 .26 .25 .22 = 








Rib Chops ...cccocee . eee oe eer 
End chops ......... . oe: oe Oe ae ee 
Fr. hams, whole.... .28 ... .18 .17 ... .15 
Fr. shoulders, whole... ... .14 .14 ... .18 
Fr. picnics, whole... ... .12 ... .13 .10 ... 
Boston butts ....... .24 .16 .23 .19 .14 .21 
Spareribs ........ ow Ww Ss OU Oe 
Lard (cartons) .... .16 10 10 «8 6.10 
Sm. hams, whole, 

a eae - & WW 1 @ WW WB 
Sm. hams, whole, 

Mk, We  atweevsvoas 18 18 13 .15 
Sliced hams ....... 49 39 .. oe 
Bacon strip, whole, 

b. B ahestasaeyss 29 .20 .24 .22 .18 .20 
Bacon strip, whole, 

“Ree eer ara ey Or 
Sliced bacon, No. 1. .85 .27 .25 .27 .25 .24 
Smoked butts ...... .27 ... .26 .23 .22 .25 
Smoked picnics .... .16 .12 .15 .13 .12 .15 
Corned bellies or 

pickled pork ..... 28. 3 16: iT ..:. 2B 
Sausage meat ........ ose ae ae wee 
GREE BORK occ cccvcce pee AD cae sve see bee 
INDEPENDENT STORE SALES UP. 


Sales of independent stores in Syra- 
cuse, N. Y., have shown a material gain 
in the past two years despite the dis- 
turbed economic conditions, according to 
a survey completed recently by the 
Syracuse Civic Defense League. Some 
of this is due to the fact that indigent 
families are supplied food through the 
municipality’s welfare department and 
purchases are made entirely from inde- 
pendent merchants on the basis of 
wholesale cost plus 12 per cent for 
handling. 

Results of the survey also show that 
82.24 per cent of Syracuse families buy 
foodstuff from independents; 12.22 per 
cent from sectional or national chain 
stores and 5.54 per cent from local 
multi-units. 

ities 


Watch the Wanted page for bar- 
gains. 
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AMONG RETAIL MEAT DEALERS. 


The Washington Heights branch held 
a regular meeting on September 14 with 
an excellent attendance. Three new 
members were introduced and several 
topics of keen interest were discussed. 


The Richmond Branch, of which 
August Gondeck is president, held its 
first meeting of the fall on September 
13 and outlined plans of activity for the 
coming season. David Van Gelder, ex- 
ecutive secretary of the state associa- 
tion was a guest and talked to the 
members. 


After holding only one meeting a 
month during the summer, Eastern Dis- 
trict Branch entered upon its winter’s 
schedule Tuesday evening with a large 
old fashioned meeting. It was decided 
to start a membership drive at the next 
meeting, September 27, details of which 
have not been decided as yet. Report 
of recent bus ride proved it was a great 
social success. A laundry committee 


was appointed to study conditions and 
will make a report at the next meeting. 


The bus ride and dinner of Jamaica 
Branch at Karatzonis Park, Glenwood, 
L. I., last Sunday was a huge success, 
about 200 being present. And right 
from the start it seemed to be Jamaica’s 
day for most of the events were won 
by the branch or residents. The return 
baseball match between Jamaica and 
Eastern District was won by Jamaica 
with a score of 49 to 3. Pleezing Com- 
pany presented cigars to both winners 
and losers. There were many games 
among which was the fifty yard dash 
for ladies, won by Miss Emily Bittner 
of Jamaica; fifty yard dash for girls, 
won by Mary Bittner; boys’ race, won 
by George Rais, Jamaica; men’s shoe 
race, won by Charles Eisenhardt, Ja- 
maica; ladies’ milk drinking contest, 
won by Helen Hayes and men’s won by 
Joe Behrman, Eastern District. The 
committee in charge—Phil Koch, chair- 
man, Charles Eisenhardt and Leo 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 
Fresh Beef: 

YEARLINGS (1) (300-550 LBS.) : 
oice 


BE cob vccencaemansctbekesacaeeasee $14.50@15.50 
GEER  ccccccccccceccccecceccecesecesce 12.50@14.00 
BI. Secneddccccccccecvecéscosince 10. 12.50 


GED ccc ccccecvdeccccescoseccucssocs 14.50 
GEE ebbeecaccodeccesccccevcssseecees 12.500 


Choice 
Good 


Seer eee ereesereerereeeeseessese 


wooh 


Q"0 


Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
Choice 
Good 


Pere eee eee CE CECC ESOC OSTOSOS OCIS 


LAMB (46-55 LBS.): 
GEE ccccccccece fesedeccaseasedeeees 
Good 


BR 


mom hee 


Poe eee EOC e Cee C ECT e ee eee ees 


al 


SHOULDERS, N. Y. STYLE, SKINNED: 
8-12 Ibs. av. 
PICNICS: 
i Oh ilhetdanevacsecécccgecs 
BUTTS, BOSTON STYLE: 
48 ibs. av. 
SPARE RIBS: 
Half sheets 


3 


(1) Includes heifer "yeartin gs 450 Ibs. 
(8) Includes sides at Boston and 


CHICAGO. 


BE 


450 Ibs. down at Chicago. 


Eastern markets on Sept. 15, 1932: 
BOSTON. NEWYORK. PHILA. 


$15. 16.00 
13.50@15.50 


15.50615.50 
13.50@15.50 


15.00@16.00 15. 16.00 
13.50@15.50 14. 


15.00: 
14.00 


16.00 
15.00 


10.00@13.50 
7.50@10.00 
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225 & 
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(2) Includes ‘‘skins on’’ at New York 
Philadelphia. 


ee 


September 17, 1939 


Fleischman—left nothing undone ty 
make the day perfect. Among the 
guests were chairman national board of 
directors George Kramer and hig 
brother Charles, state president Anton 
Hehn, state secretary and Mrs. D. Vay 
Gelder; Mr. and Mrs. George 

Paul Raske of Stahl-Meyer; F. 

and Harold Olson of Seaboard Whole. 
sale groceries, and P. Oelsve and J, 
Firth of Van Iderstine Company, 


The first fall meeting of the Ladieg 
Auxiliary was opened by president Mrs. 
A. Werner, jr., with silent prayer ip 
memory of the late Mrs. Frank P, 
Burck, official hostess. An obituary of 
Mrs. Burck was read by Mrs. Charles 
Hembdt. Plans for the bus ride tp 
Fischer’s Lodge, Amityville, L. L., haye 
been postponed until next spring. Sey- 
eral socials for the coming season haye 
been arranged. The first of these wil] 
be a bunco and card party in the Hotel 
McAlpin, Thursday afternoon, Septem- 
ber 22. There will be a prize for each 
table, as well as a door prize. Mrs 
William Kramer and Miss Phillips will 
be the hostesses, and guests will be wel- 
come. There will be a nominal 
of fifty cents. On November 17 presi- 
dent Mrs. A. Werner, jr., will be the 
hostess. Details of this event will he 
announced later. There was a talk on 
the Sunshine Society formed at the 
national convention and of which Mrs. 
William Margerum spoke at the state 
convention in June. A number of the 
members joined this society. 


Anton Hehn, Joseph Lehner, John 
Hildemann, Max Marx, William Tietjen, 
Joseph Stern, Leonard Sussel, Jake 
Wyler, William Helling, M. Adler and 
Joe Maggio constitute the Brooklyn 
Branch committee for the combined din- 
ner dance to be held early in Feb 
1933. This was decided at the first 
meeting of the branch on Thursday eve- 
ning last week. State secretary David 
Van Gelder and a representative of Fed- 
erated Foods, Inc. were visitors. Pres- 
ident Anton Hehn presided. 


Max Haas, secretary of Washington 
Heights Branch was a visitor to the 
recent meeting of Bronx Branch ex- 
tending an invitation to the meeting 
of Washington Heights this week. Next 
meeting of Bronx Branch will be Sep- 
tember 21. 

Louis Miller, an active member of 
Bronx Branch for the last a 
died last week at Lake Plaza where he 
had gone in an effort to regain his 
health. He is survived by the widow 
and two children. 


Joseph Lehner, treasurer of B: 
Branch, and Mrs. Lehner, were awa 
the prize for the best old fashioned 
waltz during the Labor Day cruise 
Nova Scotia. 

Mrs. R. Schumacher, member of the 
Ladies’ Auxiliary, is spending a vact 
tion with Mr. Schumacher’s 
Barneveld, near Utica, N. Y. 

Ho 
WHEN YOU WANT A GOOD MAN. 


When in need of expert packinghous? 
workers watch the classified pages a 
THE NATIONAL PROVISIONER. 
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September 17, 1932. 


NEW YORK NEWS NOTES. 
A. T. Budgell, wool department, Wil- 
gon & Co., Boston, spent a few days in 
New York during the past week. 


Allan McKenzie, chief engineer, Wil- 
& Co., Chicago, visited New York 
for a few days during the past week. 


Herbert Gardner, branch house sales 
de ent, Swift & Company, central 
ice is spending a week at Fire Island. 


A. Levy & Co. have added a new 
shed for livestock at the rear of their 
abattoir at 262 Hudson ave., Brooklyn, 
N. Y. 


W. W. Wheeler, meat grader, New 
York office of the U. S. Bureau of Ag- 
‘cultural Economics, is spending a 
week in Canada. 


President Max Kraus of M. Kraus & 
Bros., Inc.. New York, is on a business 
trip which will include Buffalo, Chicago 
and other points. 


Sympathy is extended to Fred Gul- 
nick, office manager, Stahl-Meyer, Inc., 
in the loss of his father who died sud- 
denly last week at Phoenica, New York. 


Miss I. M. Cromie, secretary to presi- 
dent Samuel Slotkin, Hygrade Food 
Products Corporation, has returned 
from a vacation spent at Haines Falls, 
New York. 


After spending several weeks at the 
general headquarters of Swift & Com- 
pany, Chicago, and visiting a few days 
in New York, Burt Kennedy sailed on 
the SS. Mauretania on September 14 
to return to his post with the company 
at Buenos Aires, via London, England. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended September 10, 1932, were as fol- 
lows: Meat.—Brooklyn, 6 lbs.; Manhat- 
tan, 1,765 lbs.; Bronx, 50 Ibs.; Queens, 
16 lbs.; total, 1,837 lbs. Poultry—Man- 
hattan, 72 lbs. 


Ye 


CONRON CONTINUES IN BRONX. 


Conron Bros. Co. has disposed of its 
poultry plants in the West and its 
downtown distributing houses, but the 
modern plant in the Bronx is continu- 
ing under the direction of Aleck Brooks, 
who has been responsible for its growth 
and development during the past fifteen 
years. This plant is a complete meat 
prea and sausage manufacturing 
establishment, handling a full line of 
Provisions and poultry, and will con- 
tinue in that line. Conron Bros. was 
established in 1892, and continued with 
Joseph Conron as its head until his 
death in 1931. 

a 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 


for the week ended Sept. 10, 1932: 
Point of 
origin. 











Commodity. Amount. 
Braril—Canned corned beef............ 360,000 Ibs. 
Canada—Bacon ............. -. 1,547 Ibs. 
Canada—Sausage iiakecmah ain bektin 40 Ibs 
Cuba—Quarters of bee?.. ||| 
France—Liverpaste ................... 793 Ibs. 
Germany—Sausage <...... 2.222222 01 1! 6,612 Ibs. 
Germany—Ham ............: 8,172 Ibs. 
—Bouillon cubes 1,614 Ibs. 
MMie6%~6 6400s 45 Ibs. 
Dean Beet stew on. 252 Ibs. 
Uruguay—Canne corned beef... . -384,000 Ibs. 
Urguay—Beef extract ..............: 76,160 lbs. 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption for June, 1982, as com- 
piled by the U. S. Bureau of Agricultural Economics, with comparisons: 


CATTLE, CALVES, BEEF, AND VEAL. 
SEER Total or average, January-June. 
5-year 




















——_—_——_June. 
5-year 
average.? 1931, 1982. average.? 
Inspected slaughter: 
Cattle, No. ccccccccccccccce +. 602,248 666,714 638,053 4,070,564 
es, 416,591 394,372 2,430,533 
N 3,190 4,144 28,883 
es, 3 498 497 5,493 
Average live weight:* 
lattle, Ibs. ..ccccccccveccccece d 956.48 981.83 956.50 
Calves, Ibs. 173.92 176.72 176.32 163.34 
Average dressed weight:? 
Cattle, Ibs. .. 523.60 539.45 519.77 525.26 
Calves, Ibs. 100.20 102.36 101.65 94.75 
Total dressed we 

cluding condemned) : 

Week, TE Wi ccccccecccce eccees 860,232 357.938 829.487 2,122,950 

Veal, BE TBR vecccevccsiccconcic 38,914 42,591 40,087 229,772 
Storage iy ony month or period: 

Fresh beef, Wlivees ccvessces 34,072 31,195 22,429 67,450 

= | Seer ° 19,117 18,253 13,226 23,730 

Storage end of month or period: 

Fresh beef, M Ibs...........+. 30,387 28,842 17,856 887 

Cured beef, M Ibs...........-. 17,710 16,706 12,053 17,710 
Exports:*, M Ibs.: 

Fresh beef and veal........... 229 345 130 ,809 

GUE WEEE cescseccccevecccce 1,181 1,280 1,010 5,789 

Gammed Geek cccvcccccceccses 207 153 71 246 

Oleo oil and stearin........... 4,966 3,558 4,011 35,354 

BROW. coccecccecesscesccces ee 555 396 52 2,199 
Imports: M Ibs. 

Fresh beef and veal........... 2,534 244 52 11,105 

Beef and veal pikled or cured 4542 16 173 11,859 

Ree oe 6,471 1,820 951 5 
Receipts, cattle and calves®, M.... 1547 1,540 1,338 9,517 
Price per 100 nds: 

Cattle. av. cost for slaughter?. 9.44 6.30 5.18 9.28 
Calves, av. cost for slaughter? 10.39 7.23 5.02 10.83 
Cattle, good steers, 900-1,300 
pounds, GED: cvcscceece 11.80 7.61 7.07 12.29 
Veal calves, medium to choice, 
CHICKS cccccccceccccscces 10.97 7.76 5.68 11.36 
Beef carcasses, good grade, 
eastern markets ........ 18.40 12.4 11.90 18.35 
Vv carcasses, good grade, 
eastern MOE ccccccvcce 19.06 13.23 10.49 19.96 
HOGS, PORK, AND PORK PRODUCTS. 
Inspected slaughter, hogs, No..... 3,805,275 3,251,248 3,319,868 24,534,077 
Carcasses condemned. Disiae eree 11,235 9,199 9,010 72,163 
Average live weight?, Titencnces 238.4 is 27 i 
Average dressed weight?, Ibs....... 180.16 184.20 173.77 176.46 
Total dressed weight (carcass, ex- 
cluding condemned) M Ibs..... 683. 597,185 575,327 4,316,666 
per 100 lbs. live weight?, Ibs. 15.77 15.54 16.22 15.81 
Storage ag may, month or period: 
Fresh pork, ME scesedsccese 235,891 244,745 225,221 124,687 
Cured ~. M x 583,006 570,645 437,042 
Lard, Ibs 103,366 128,103 64,719 
Storage end of 
- Fresh pork, 215,794 194,971 228,865 
Cured — M ibs. 558,857 529,300 582,224 
Lard, a _ 115,561 130,363 159,476 
5 
Fresh pork 746 048 6,555 
Cured pork 13,169 10,481 138,516 
Canned pork 938 397 5,567 
Sausage ....... 274 216 2,952 

St cate twdiwevncee essences 38,394 45,807 383,340 

Imports: M Ibs. 
Fresh pork 67 90 3,071 
Pork, pickled, salted, and other 4115 66 4 41,053 
Prepared or preserved hams, 
shoulders, and bacon..... ‘ 4153 147 314 21,077 
Receipts of hogs:5 Thousands...... 3,324 2,854 2,545 22,460 
Price 100 pounds: 
Average cost for slaughter.... 9.07 6.22 3.36 9.30 
At Chicago—Live hogs, med. wt. 9.33 6.86 3.93 9.62 
At eastern markets— 
Fresh pork loins, 10-15 Ibs. 19.56 16.55 11.41 19.50 
Shoulders, skinned ...... 14.70 11.13 7.58 15.45 
Picnics, 6-8 pounds........ 14.11 10.49 6.90 14.22 
Butts, Boston style........ 17.62 12.65 8.44 18.42 
Bacon, breakfast, No. 1, 
8. P. cure, 8-10 Ibs... 22.64 19.65 10.63 22,67 
Hams, smoked, No. 2, 
oe eee 21.85 17. 11.72 22.05 
hardwood tubs ..... 12.23 9.54 5.42 12.37 
SHEEP, LAMB, AND MUTTON. 
Inspected slaughter, sheep and 
WIR, TI. sinha cycwsteascecss 1,217,209 1,516,135 1,528,826 7,039,863 
Carcasses condemned, No. . e 1,147 1,097 816 7,218 
Average live weight?, Ibs.... 96 74.85 74.27 83.81 
Average dressed weight?, Ibs. < 37.138 36.75 36.17 59 
Total dressed weight (carcass, ex- 
cluding condemned) M Ibs..... 45,149 55,678 55,268 278,389 
Storage, fresh lamb and mutton: M Ibs. 
Beginning of month or od. . 2,391 2,371 1,018 4,916 
End of month or period....... 2,775 2,685 1,010 2,775 
rts, fresh lamb and mutton® 

WOE, Winnie.dde504e5cs encaa eos . 189 71 24 527 
Imports, fresh lamb and mutton, 

EE: na kanbanesouvakasanvens 191 41 4 1,260 
Receipts of sheep® Thousands..... 2,059 2,587 2,428 11,671 
Price per 100 pounds: 

Average cost for slaughter?.... 11.34 7.40 5.45 11.88 
At Chicago— 
Lambs, 90 Ibs. down, gd-ch. 13.65 8.70 6.44 18.19 
Sheep, medium to choice.. 4.66 1.62 1.65 6.71 
At eastern markets— 
Lamb carcasses. good grade 26.19 18.28 15.64 25.22 
Mu good grade ...... 12.61 7.68 1.70 14.60 


11927-19381. *Weighted average. 
to Jan. 1, 1928. ‘Public stockyards. 


1931. 


8,905,895 
2,400,041 


23,965 
5,006 
960.51 
167.39 
536.13 
96.60 
2,081,222 
287,156 
55.649 
19,686 
28,842 
16,706 
3.429 
5,305 
862 
28.320 
2,197 
1,399 


8.763 
9,053 


6.61 
7.88 


9.18 
8.02 
13.82 
15.02 


23,174,634 
65,316 
236.47 
179.60 


8 Buns 
Ba 8 Ess 


& && 


16.1 
12 


8 ert 
& Sak 


1982. 


3,772,555 
2,348,631 


24,783 
6,628 
940.62 
168.11 
524.76 
97.70 
1,966,692 
228,810 


37,812 
15,387 


17,856 
12,0538 


Sp 
3 58 Be 


E eanS ae 
@ SFk2a & 
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48 
18,783 
6.04 


6.40 
2.62 


14.71 
8.42 


‘Including reexports. ‘Average for 4 years; not reported prior 
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NEW YORK MARKET PRICES 


Steers, good 
Cows, common to medium 
Bulis, common to medium 


LIVE CALVES. 
Vealers, good to choice 
Vealers, medium 

LIVE LAMBS. 


bs, good to choice 


Lam $ = ate 7 25 
Lambs, medium 


Hogs, 180-220 lbs 
Hogs, 230-260 Ibs 


$ 4.80@ 5.05 
4.30@ 4.75 


DRESSED HOGS. 


Hogs, 90-140 lbs., good to choice $ 7.25@ 7.50 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy..........++.+-.--16 


Choice, native, light .............++.--16 
Native, common to fair Peers ” | 


WESTEEN DRESSED BEEF. 


Native steers, 600@800 Ibs. . 15 
earlings, 440@600- Ibs.15 
ITETB .ccccccccccccccccdd 


Common to fair cows scar tedseadizcoer 
bologna bulls. .......seseeeees cece 


BEEF CUTS. 


8 lbs. avg 
6 Ibs. avg.......++.- eocont 
50 


Tenderloins, 5@6 Ibs. avg 
Shoulder clods 
DRESSED VEAL. 


Good 
Medium 
Common 


DRESSED SHEEP AND LAMBS. 


pe PRR eee eee ee 15 
Lambs, medium 

Sheep, good 

Sheep, medium 


@1t 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 


10@12 Ibs. 
Pork tenderloins, fresh 
Pork tenderloins, frozen............... 
Shoulders, Western, 10@12 lbs. avg 
Butts, boneless, West — 
Butts, regular, Weste 
Hams, Western, fresh, 10@12 oe. hie i2 
Picnic sp Western, fresh, 
avera 


Pork tr maniues, extra lean 
Pork trimmings, regular 50% lean 
Spageribs, fresh 

SMOKED MEATS. 


Hams, 8-10 Ibs. avg 


:4 


cs, Ibs. 
Rollettes, 8@10 Ibs. avg 
f tongue, light 


FANCY MEATS. 


fresh od tongues, untrimmed..... 
steer tongues, |. c. trm’d..... 


FA 





A 


E 
7 


Shop fat vevieceeee 
Breast fat .....--- ecccce oo 
Edible suet 

Cond. suet ...... 


GREEN CALFSKINS. 


5-9 914-12% 1214-14 14-18 18 up 
: 65 .70 .75 1.00 
: SS co 2 7 
; a en ats 
: ‘30 '40 

; "10 125 
BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (91 score)............. 
Creamery, firsts (88 score) 


EGGS. 
(Mixed Colors.) 


Special packs, including unusual hennery 
selections 23 

Standards 

Rehandled receipts 

Checks 


Prime No. 1 veals.. 

Prime No. 2 Me e 
Buttermilk No. 1... 
Butermilk No. pe 
Branded aE geen cee 


LIVE POULTRY. 


Fowls, colored, via express 
Chickens, Rocks, fancy via express 
Chickens, Leghorns 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, lb...17 
Western, 48 to 54 Ibs. to dozen, Ib... 

Western, 43 to 47 Ibs. to dozen, Ib... 
Western, 36 to 42 Ibs. to dozen, Ib...1 
Western, 30 to 35 Ibs. to dozen, Ib... 

Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs. to dozen, lb... 

Western, 48 to 54 Ibs. to dozen, lb... 
Western, 43 to 47 Ibs. to dozen, Ib... 
Western, 36 to 42 Ibs. to dozen, Ib... 
Western, 30 to 35 Ibs. to dozen, lb... 

Ducks— 

Long Island, No. 1 


Squabs— 
White, ungraded, per Ib..............15 @25 
Turkeys, frozen—dry pkd.: 

Young toms ......ccccccscccesccsesesl8 @23 
Young hens 20 @24 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 lIbs., per Ib 
Western, 48 to 54 Ibs., per Ib 
Western, 43 to 47 Ibs., per Ib 


oe 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Sept. 8, 1932: 

Sept. 2 3 5 6 7 8 
Chicago ..20% 20% Holiday 20% 20% 20% 
New York. 20% 20% Holiday 20% 21 21 
Boston ... Holiday 21 21% #=21% 
Phila. 31% 1% Holiday 21% £22 22 

Wholesale prices carlots—fresh centralized 
ter—90 score at Chicago: 

19% 19% Holiday 19% 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 

week. week. year. 1932. 1931. 
Chicago . 30,231 36,275 36,565 2,269,856 2,415,195 
N. Y.... 48,964 55,944 43,753 2'901,778 2,703,328 
Boston . 16,864 19. 713 16,140 '882,858 °'816,243 


Phila. .. 14,922 17,362 13,275 899,128 815,202 


Total 10,981 129,294 109,783 6,953,120 6,810,058 
Cold storage movement (lIbs.): 


but- 


19% 19% 


Same 
week day 
last year. 
22,806,012 
10,866,012 

6,705,620 
2,616,287 


42,993,931 


In Out 
Sept. 8. Sept. 8. 
- 66,295 183,529 
New York.. 34,354 364,670 
Boston .- 70,057 64,379 
Phila. ..... 21,450 51,664 


Total ...192,156 664,242 


On hand 
Sept. 9. 
21,107,295 
16,551,671 
6,662,012 
8,651,108 


47,972,086 


cetenge 





September 17, 


FERTILIZER MATERIA 


BASIS NEW YORK DELIVERY, © 


Ammoniates. 
Ammonium sulphate, bulk, per ton 
basis ex vessel Atianta eee 


te, double bags, 
2. New York.... 


in 100-lb. bags.. vaenee 

Tankage, ene "10% ammonia, 

15% B. P. eccccc cco semete 
=, unground, 9@10% amm 


tes. 


rest bone meal, steamed, 3 and 


per c.1.f. 
Bone meal, = india, 4% and 50 


bags, per c.i.f... aseee 
Acid sacaphate, bulk, f.0.b. *Balti- 
more, per ton, 16% fla 


eeeeeeeee 


Potash. 


salt, 30% bulk, per ton... 
14% bulk, per ton.. 
in bags, per t 


in bags, D. cchenaabe 
Potash Salts are ieee 4% Discount. 


OT. wee eceee 


50% unground 
60% unground 


BONES, HOOFS AND HOB 


ay yee te am, avg. 48 to 50 lbs., 

per 

Flat shin bones, avg. 40 to 45 Ibs., 
per 100 p' 

Black or dtriped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 lbs., per 
do ROT 

Horns, according to grade 


a 
NEW YORK MEAT SUPP 


Receipts of Western dressed 
and local slaughters under feder 


spection at New York for week. 


Sept. 10, 1932, with comparison 


West. drsd. meats: 


Steers, carcasses.. 
Cows, carcasses... 
Bulls, carcasses... 
Veals, carcasses... 
Lambs, carcasses. 
Mutton, carcasses. 
Beef cuts, Ibs.... 
Pork cuts, Ibs....1,648,921 


Local slaughters: 


s 


o 
Siro So 


pageeugs ” 


f 
= 
a 


BE 
BESS 


————__—_ 
PHILADELPHIA MEAT SUE 
Receipts of Western dressed” 
and local slaughters under city ai 
eral inspection at Philadelphia f 
week ended Sept. 10, 1932: 


West. drsd. meats: 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, Ibs. 


Local slaughters: 


—— Or BS 
BOSTON MEAT SUPPLIE: 


Receipts of Western dressed 
at Boston, week ended Sept. 19; 


with comparisons: 
eek 


West. drsd. meats: 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, Ibs. 
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